"A Revolution in The Kitchen. 


-THE CANNED GOODS AUTHORITY OF THE WORLD. OFICE: ROOMS, 2045 MARYLAND 


34th YEAR BALTIMORE, FRIDAY, SEPTEMBER 30, 1910. 6th WEEK 


If you use glass jars for any 
of your pack you should use 
the Sanicap---the only strict- 
ly sanitary jar cap--- proof 
against the action of fruit 
acids. 


Insist that your glass jars 
be fitted with Sanicap. 
Every canner who has used Sanitary 


Enameled Cans knows what Sanicap 
will do. 


Samples and prices on application. 


a4) 


American Can. Company 
New York Chicago San Francisco 


Local offices in all large cities 


anning 

Santeap> 


THE TRADE. 


DIRECTORY CANNERS. 


A Complete List of the Canners of the United States 


COMPILED BY THE 


National Canners Association from Statistical 
Reports. 2nd Edition. 


Carefully prepared and up-to-date. Arranged by Counties. Lists corrected by 
canners themselves; verified by competent authorities. 


Distributed free to members of the NATIONAL CANNERS ASSOCIATION. Sold 
to the Trade at $2.00 per-copy. Postage prepaid. 


Address all orders to the 


NATIONAL CANNER S ASSOCIATION 


BEL AIR, MARYLAND. 
PERSONAL CHECKS ACCEPTED. | 


READY CASH 


would come in handy just now. If you have some old machinery 
or other material laying around the factory that you cannot use, 
because of some recent improvement in the manner of packing, 
you can find a quick sale for this cast-off equipment, and it will 
bring ready cash. The quickest and best means for making this 
sale is by way of a small ‘‘ Want’’ advertisement in The Trade. 
The cost is little, the trouble less, and the returns great. Send in 
your list to-day, and we will do the rest. State whether you 
wish your name to appear in connection with the advertisement, 

‘ or if you wish replies sent care The Trade, the canned goods au- 
thority, Baltimore, Md. 


=e 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE TRADE. 


MORE WORK LESS COST 


You cannot afford to ignore this opportu- 
nity to greatly increase the efficiency of your 
capping machine, and reduce the cost of running 
same by installing a 20th Century Gas 
Machine now. 


Uses 58° to 59° Naptha which makes 
cheapest and best fuel gas. Clean, sharp, steady 
fire, intense and uniform heat. Installed inside 
of factory building, but no Naptha enters the 
building. Used by largest 7 
can makers and packers (*# 
in the country. Fur- 
nished on approval. Can 


ship any size Machine 


from stock. 


The 20th Century Gas Machine. 


THE C.M. KEMP MFG. CO. 
BALTIMORE, MARYLAND. 


FOR 


Packers Cans 


POPE. 


“Clean Bright” 
PLATES 


GENERAL OFFICES, 
PITTSBURGH, PA. 


Pope Te Plate Co. 


CHICAGO OFFICES: 204 DEARBORN ST. 


NEW YORK OFFICES, 
29 BROADWAY. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE 
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THE TRADE. 


Machine Company, 


Electric 


Process Clock. 


Ayars Machine Company, 


“OUR LINE. 


Ayars Universal Capper, 
Ayars Rotary Pea Filler, 
Ayars King Tomato Filler, 
Stevens Tomato Filler, 
Sanitary King Filler, 
Ayars Topper and Wiper, 
Corn Cooker---Filler, 
Hayner Corn Silker, 
Morral Ear Corn Silker, 
Morral Corn Cutter, 
Power Tomato Scalder and Washer, 
Double Dump Tomato Scalders, 
Kearns Apple Filler, 
Electric Process Clock, 
Process Retorts and Crates, 
Open Top Kettles, 

Power Hoist, 

Chain Hoist, 

Rotary Crane, 

Friction Clutch, 

Seaming Machine, 

Can Tester, 

Peeling Table, 

Exkauster, 

Syruper, 

Test Box, 

Dip Box, 

Cyclone Pulp Machine, 
Ketchup Finishing Machine, 
Carburetter, 

Blower, 

Wagon Trucks. 

Can Marker, 

Can Straightener, 

Can Cleaner, 

Fire Pots, 

Capping Steels, 

Soldering Coppers, 


SEND FOR FULL LINE 
OF CIRCULARS 


Salem, 
New Jersey. 


Rotary Pea and Bean Filler. 


Universal 
Contin- 
uous 


Capper. 


Guaranteed to cap and tip satisfactorily 100 cans per minute. 


Salem, 
New Jersey. 


BROWN, BOGGS CO., Lrp., Hamivron, Onvt., Sole Agents for Canada, 
IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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King Tomato Fill 
ing Lomato Filler. 


THE TRADE. 


ABLE ADDRESS PRATLOW 


HC MORRIS, President DAVID LOW General Meneger 
coves { 


G WPRATT VicePresient FAWILOER Manager Dept 
BARRY Secretory 


PRATT-LOW PRESERVING COMPANY 


SANTA GLARA ,GALIFORNIA 
April 6, 1909. 


A.E.Macneal Esq., 

Baltimore, 
Dear Sir. 

Enolosed please find New Yorr Exchange for 
$11.25 to cover shipmmt of five gallons of your can 
stamp ink order for which we enclose you herewith. 

Wo trust you will give us the same quality 
we received from you last year, and we will thank you 
to make prompt shipment Vindly ship by freight. 


truly, 


TIN CAN INK. 


- THIS INK WILL STAND PROCESSING .. 
WRITE FOR SAMPLES AND PRICES 


A. MACNEAL, 


107 S. PREDERICK STREET, 


BALTIMORE, MD. 


Oyster Steam Box 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
creased service. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works, 
1917 AND 1919 ALICEANNA STREET, 


Baltimore, Md. 


FIRE INSURANCE AT 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES 
@g0th June, 1910 
Assets. 


Accounts Unpaid Premium Deposits $ 86 


Cash in ban $143,133.10 
Re-Insurance Reserve 
indry 

Fund 

iis distributed pro rata to credit of Subscribers’ accounts 143,133.10 
Surplus distributed pro rata to credit of Subrcribers’ accounts $36,068.74 
Net ¢ Contingent “Subscribers? Liability on policies in force. 8,286,612.15 
Amount of Policies in force 30th Jume, 1910 8,356,083.80 
Net premium deposits written January | to June 30th, | 86,546.92 
Interest earnings January | to June 30, 1910 (inclusive) 1,577.12 
Total Savings to Subscribers January 1 to June 30, 1910 37,117.40 


For Information Address 


LANSING B. WARNER, Attorney and Vanager 


5 WABASH AVENUE 
CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP. Chalemen GEORGE G. BAILEY. Treasurer 


Indianapolis, Ind. Rome, N. Y. 
WM. R. ROACH, L. A. SEARS, 
Hart, Mich. Chillicothe, Ohio 


T. HERBERT SHRIVER, Westminster, MD. 


Officially Endorsed by the National Canners’ Association 
Also by the Ganners’ League of California and Ohio Canners’ Association 


Manufacturers of the Strictly High Grade Nickel-Stee! 
“MARYLAND” AUTOMOBILE. 


The Sinclair-Scott Co.. 


BALTIMORE, MD. 


IN WRITING ADVERTISERS KINDLY MENTION THE TRADE. 
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6 THE TRADE. 


WE ARE PREPARED TO MAKE 


PROMPT SHIPMENT 


ON WIRE ORDERS FOR 


STANDARD PACKERS’ CANS 


PRICES QUOTED ON APPLICATION 


VIRGINIA CAN CO. 


BUCHANAN, - VIRGINIA. 


WHEELING CANS AND 
SOLDER HEMMED CAPS 


Wheeling Can Company, 
OLIVER J. JOHNSON, President. ‘Wheeling, W. Va. 


liv WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 
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STANDARD OIL 


DEODORIZED GASOLINE te usea by 95 per cent of the CANN- 


ING TRADE. Why? Because it is best and cheapest, and Is for 


sale everywhere by Tank Wagon, in Barrels or Iron Drums 


Address Our Nearest Tank Station or BALTIMORE OFFICE. 


PLAIN AND LITHOGRAPHED 


Our “Snapvise”’ and “Sealvise’’ cans 


in the Slip Cover and Friction 

Top styles represent perfec- 

tion in Oyster Packages. 
Send for descriptive catalogue. 


The Largest Line of any 
Independent Concern. 


OUTHERN CAN Co. 


BALTIMORE 


Manufacturers of 


PACKERS’ GANS AND GENERAL LINE - 


WEEKLY REVIEW. | 


Of the Canned Goods Situation. Market Reports. 
and Changes. Outlook. 


Conditions 


We are nearer to the end of the canning season of 1g10— 
that ison the staple lines—than many may suspect. In this 
section a great many of the tomato canners have finished their 
pack, not because they have all the goods they care to pack this 
year, but because the vines are stripped and there are no more 
tomatoes to be gotten. This is not a general condition, and 
does not cover the whole territory without exception; but it 
holds true in a great many heavy packing centers. There area 
few spots where the tomatoes are still coming into the factories 
in fine shape and plenty of them; but these places are the 
exception. It has been so dry here in this section of the world 
for more than a month, that the vines have dried up and the 
fruit that would have come on later has rotted and died. The 
drouth here is almost unprecedented, and is causing serious 
troubles with the water supply of the cities and towns. Many 
sections have not had a good rain since the early part of July, 
and. as if to put an end to any hopes of relief, as far as the crops 
are concerned, the nights have turned cold, and give every 
promise of an early frost. 

We have heard it said, and we believe it is about true, that 
the tomato pack of this section is made, and that any additions 
to the number of cases now on hand will be so small as to make 
no difference in the total. It has been a small pack here, not as 
compared with last year’s record breaker, but as compared with 
anormal pack. New Jersey is short on its pack, and Delaware 
is only a little better, while Maryland, taking the whole State 
through, is as bad off, if not worse, than New Jersey. It will 
be remembered that last year in September warm rains and fav- 
orable weather brought the toma‘oes on to a splendid yield— 
but this condition was entirely lacking this season. Many of 
the packers have closed their factories and are now at work 
shipping out orders. There are, however, more buyers than 
sellers, to judge from the attitude of the canners, for they real- 
ize that their goods are worth more money. 

i The corn canning factories of this section are through, and 
\_with the possible exception of a few shoepeg corn packers, all 


BALTIMORE, FRIDAY, SEPTEMBER 90,1910. 


are short. Shoepeg corn seems to have done better this season 
than the Evergreen, and these packers are coming out fairly 
well ; but the demind is so heavy for this style of corn, and the 
pack relatively so small, that the entire pack is practically taken 
care of before it is made. In nearly every instance the Ever- 
green corn packers—packing Maine style corn—find themselves 
short of their requirements to fill future contracts. These 
shortages run as high as 75 percent , and the packer with a 
surplus is an exception. Some of the corn is far from being 
good standard, the packers evidently trying to make up their 
shortage by slighting the quality. By the time future contracts 
are filled there will not be much corn left in.first hands in this 
section. 


In the West the corn packers have fared much better and 
are getting quite a good sized pack. The stories heard regard- 
ing this vary considerably, but most well posted men write the 
West down for practically a full pack. It will certainly not be 
above the average, and with the shortage in the Fast will not 
be enough to keep prices down. The quality is spoken of as 
very good. 


It is not often that the market witnesses western corn 
quoted at 7oc. f o b. factory, while eastern corn is quoted at 
77¥%c. to Soc. This was seen this week, but the West rapidly 
began to advance its prices, so that as we go to press the market 
is generally quoted there at 72%c. Buying by packers to cover 
contracts is bound to force up western prices to a level with the 
eastern. At the time these varying prices were being quoted in 
a prominent broker’s office a rumor came to hand that Maine 
corn was bought at 75c. f.o.b. factory. This was a little too 
much to take at one dose, at least without a careful inquiry into 
the quality of the corn if such a sale had ever been made. 

Tomatoes are rapidly going to Soc , and there are packers 
who are holding them now as high as 82%c. If they are not 
worth that now they look as if they snortly would be. No. 2s 
are quoted at 5734c. to 6oc. factory, and No. 8s are quoted here 
at $2.75. Prices quoted in the city are from 2%c. to 5c the 
dozen higher. 

The market shows a life and interest it has not exhibited 
for many moons, but buyers seem loath to take in the goods at 
the advancing figures, believing that later the market will 
react, asit has done in tne past few years. They may realize 
their desires but it looks doubtful at this writing, , articularly 
on some lines. However it must not be overlooked that the 
buying of other packers to cover their contracts puts somewhat 
of a false aspect on the market, so that when these wants are 
filled, there will naturally be a lull, and prices may be expected 
to sag foratime. There is no reason, however, fur this weak- 
ness to be permanent. 


There is nothing new to report in the canners’ supplies, the 
heavy rush of the busy season having about passed. 


NEW YORK MARKET. 


Reported by Special Correspondent. Market Conditions. 
Changes and Outlook. 


LON 
NEw YORK, Sept 28, Ig1o. 

The Market.—A firmer feeling pervades the entire market, 
and holders s:em more than ever determined to maintain their 
prices, regardless of the pressure brought to bear on them by 
purchasers. It is no dou t true that sales are made in a small 
way only, excepting in rare circumstances. Most buyers show 
little anxiety to dispose of their goods, though this may be due 
to a disposition to await further developments before maki: g 
extensive stiles The feature has been the determined resist- 
ance of holders to the onslaughts of buyers and the steady 
maiutenances of prices, regardless of the fact that shaded values 


might bring about considerable increased business in very many 
instances. 


Tomatoes.—No particular fea'ure has developed in the 
market. They all seem to be firm, based upon 75c. to 77%c. 
regular f o.b. factory for full standard Maryland 3s. A fair 
demand is reported, but in the main the impression seems to be 
that plenty of stock will be available later at no higher values. 
Reports from packers seem to indicate that the canning seasin 
is virtually over in the principal producing sections. While 
there may be more or less packing done in a desultory way, it 
seems from what can be gathered that the remainder of the sea- 
son wil) be devoted largely to cleaning up. Fancy New Jersey 
No. 3s have sold as high as $1.00 laid down here. No. ios are 
held firmly at $2.70 for Maryland and $2.75 for New Jersey. 
No. 2s are held firm under a fair demand. Upto57%c. is 
quoted for Maryland standards. What the total pack will be is 
only conjectured. The situation will not change materially 
until something is definitely known regarding the total output. 

Corn.—The market is firm ani little stock is offered in 
either State, Maine or Southern Maine style pack. West stick 
is held here with considerably more confidence, and a better 
movement is promised. The pack is about over. Frosts have 
come in the northern localities, and the more southerly places 
have been seriously affected by the draught. It is still difficult 
to say with any degree of accuracy as to what the 1910 pack 
will be. But the concensus of opinion seems to be that it will 
be Jess than last year. Only the closing of the pack can deter- 
mine how much smaller. 


Peas.— The firmmss seems to continue, but very little stock 
is offered trom first hands. Some holders quote 8o0c. on No. 2 
s-conds, Maryland pack, but movement appears to be restricted. 
Conditions remain substantially the same as they have been 
heretofore. Supplies of desirable goods are not over plentiful, 
and it is difficult to dispose of the others. 


STORAGE 


Albany, New York, is the center for the larg- 
est distributing trade for canned goods of any 
point in the East, as all Eastern markets can be 
reached from Albany at very low freight rates. 
Shippers and manufacturers desiring storage 
should correspond with the Albany Terminal 
Warehouse Company, Albany, N. Y., who have 
track connections with all railroads, and one of 
the best and most modern storage plants in the 


East: 


WOULD YOU DRESS A PIG IN SILK? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly, Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 


LACQUERS J inci °S 


INCREASE THE SELLING QUALITIES 


BARRETT’S Lacquers come in attractive colors and can 
be applied with machine or brush. SAMPLES and QUO- 
TATIONS on request. Yours truly, 


M. L. BARRETT & CO., 
219 LAKE STREET, CHICAGO, ILL. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE TRADE. 


The following advertisement appeared in “The Trade” during season 1908. 
Several extracts having recently appeared in the trade papers relative to 
the “Quality Campaign’? we have decided to republish the full advertisement. 


Better Canned Goods 


EANS 


More Canned Goods 
QUALITY MEANS QUANTITY 


Let every package of Canned Goods be a Food Show. 
Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 


Give the consumer value received. 


Make your pack a positive, not a negative influence. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember ‘‘the proof of the pudding is in the eating.’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 


Educate the Public to more Canned Goods with better Canned Goods. 


Start right with the right container. 


Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 


SANITARY CAN CO. 


Factories: 
General Office: Fairport, N. Y., Indianapolis, Ind. 
447 W. FOURTEENTH STREET Bridgeton, N. J. 


NEW YORK CITY Sanitary Can Company, Ltd. 
Niagara Falls, Ontario. 


CANS MANUFACTURED UNDER MAX;AMS_PATENTS 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 
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Pumpkin.—With the resumption of fall trade, increased 
interest is aroused in the pumpkin market. Holders are not 
anxious, sellers and holders are firm in their views. No. 3 is 
quoted at 5734c. and No. 10s at $2.50. 

Asparagus.—The market is quiet and demand is conspic- 
ious by its absence. Holders make few concessions, but they 
could dispose of large lots.a little below the regular range 
perhaps. 

Spinach.—The market is firmer at the quoted range. The 


fact that much of the first spinach has disappeared from market 
has much to do with this better feeling. 


String Beans.—The market is steady, but this doesn’t 
mean that buyers are taking hold with any too great liberality. 
But sellers are not anxious and feel perfectly willing to wait 
until the tide turns and trade comes their way. 

Apples.—A feature has been the strong tone noted in state 
pack No. ros. So far as can be learned nothing in fancy pack- 
ing can be obtained below $3.00 f. 0. b. factory. Even that 


price may not last long. Southern pack No. 10s seem to be 
easy. 

Apricots.—All stock is firmly held, but movement appears 
to be restricted by lack of demand. 


Pears.—Oonly a jobbing interest prevails, but the market is 
firm and increased demand would send prices upward. 


Peaches.—California pack are steady on the spot, with 
prices based upon quotations. Not much movement is reported. 
Southern pack remain firm, but without feature. Little new 
pack is offered from first hands here. 

Pineapple.— Hawaiian pack is steady, though a slight con- 
cession would make much difference in the market. Some hold- 
ers insist upon full prices, while others are not adverse to con- 
ceding a bit on large orders. 

Salmon.— Pinks have advanced to $1.12%4 to $1.15 here, 
the highest price ever asked for that grade of fish. Only trifling 
lots are offered, and pric.s rule very high on them. A fair call 
is reported for the finer grades in all sorts, but stock is in light 
supply and holders remain firm. Red Alaska talls are still 
“available at $1.75 here on stock shipped from London, but no 
important offerings are reported in any quarter. Columbia 
river fish is scarce and high, and the same observation applies 


to sockeye quite as forcibly. 


Buyers will have some difficulty 
in satisfying their wants this year. 


Sardines.—A firm market is reported on all domestic 
grades, and in the absence of stock all prices seem to be nominal. 
Packing goes on, but it is perhaps impossible to say what the 


outcome will be later. It will be necessary to close the pack 


before the exact situation is known. 


Oysters.—Supplies are firmly held and movement is fairly 


active. The thunderings against fresh oysters have had the 
etfect of stimulating the demand for canned stock. 


Lobster.—The supply is light and prices rule so high it is 
almost impossible to sell anything more than a small quautity 
at a time. HuDSON. 


Indianapolis (Ind.) Market. 


(Special Correspondence To The Trade.) 
September 27th, rgro. 
Gentlemen :— 

Trading has developed into a sensational character, full of 
life and ginger. Tomatoes are prominently in the lime light and 
a ‘‘scramble is on’’ between the Packer and Manufacturer of 
Tomato Catsup, the former trying to hold the grower to a full 


delivery from his acreage against the latter’s fabuluous bid for 
Tomatoes to put into Pulp. 


This condition is by no means general throughout the state, 
but of such recurrence as to be of special interest. There are 
been but a few good growing days this season. No. 3 Standard 


Tomatoes, 1910 packing, cannot be had for less than 85c. f.o.b. 
factory. 


Corn pack is now making history, not because of any abun- 
dance, but the quality has been maintained through the season 
a wee bit better than 1909, this is particularly noticeable in the 
Indiana Corn. Both Ohio and Indiana will fall short 40 per 
cent. of normal. 

The demand shows that many buyers have been or are to be 
cut down on the delivery of futures and these seem to be buying 
freely to fill against their contracts. 

The price has advanced in consequence to 7234c. factory, 
stimulating an impression, also that higher prices will rule this 
year on Corn. E. L. SANForD ComPAnNy. 


SPECIAL - AND - MACHINE 


BRUSHES 


OF ALL SORTS 
QUICK SERVICE GUARANTEE, ABSOLUTE 


LAITNER BRUSH CO., Detroit, Mich. 


JUST GET OUR PRICES BEFORE PLACING THAT ORDER 


THAT LONG, FINE-CUT KRAUT 


is only produced b 
using a machine with 


LONG, CURVED KNIVES! 


This improved German Pat- 
tern Kraut Cutter with hard- 
tempered knives is the only ma- 
chine that will produ e this long, 
fine-cut kraut. 

More than fifty of the largest 
kraut manufaturers in this 
country can testify to this. 


- = Write for Catalogue - - 


JOHN E. SMITH’S SONS CO., —_— Buffalo, N. Y. 


THE EVERETT B. CLARK SEED Co. 


SUPERIOR SEEDS 
BAY. WIS. 1 MAIN { MILFORD, CONN. 


EAST JORDAN, MICH. OFFICE 
IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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CHICAGO MARKET. 


Special Correspondence to ‘‘The Trade’ 


CHICAGO, Sept.. 27, 1910. 
A Matter of Location.—I have received a letter from Stet- 
son & Ellison Company of Camden, Deleware, expressing their 
appreciation of the tribute I paid tothe quality of their packing 
of tomatoes, in Tur TRADE of Sept. 16, 1910. 

They demur however to being located in New Jersey and 
remind me that they are located at Camden, DELEWARE. 

‘‘Where McGregor sits THERE is the head of the table,’’ 
said the Highland Chieftan who had been denied his proper 
place of honor at the banquet of a rival. 

Where Stetson & Ellison Company pack tomatoes is the 
head of the table so far as I have been able to judge, whether it 
be Camden, Deleware, or Camden, New Jersey or elsewhere, for 
they pack the finest tomatoes I have ever seen. 

There are some good canners in Camden, New Jersey, too, 
notably The Joseph Campbell Company, whose products bear a 
splendid reputa'ion in Chicago for merit and good value, their 
condensed canned soups can well be designated a blessing to 
humanity because of their economy and excellence. 

Sir William Camden the famous old antiquarian and histor- 


ian who lived in England in the 16th centry, was said to be one’ 


of the most thorough scholars of his age, and many places 
throughout the world have been named in his honor. It must 
be that the mantle of the spirit of his thoroughness must rest 
upon the town named in his honor. 

Those who do not know should krow that Camden, Dele- 
ware is but a short distance from Dover, the capital of the State 


and that Stetson & Ellison Co.’s business was first begun 
in 1856. 

I am reminded by this little rivalry between towns of the 
same name of the gool old story of the poor German-Jewish 
traveler who come to the ticket office of the railroad and said: 
‘‘Giv’ me a ticket to Springfield.’’ The ticket agent said: 
‘Springfield, Illinois, Ohio, Massachusetts or Missouri; where 
do you want to go?’’ +‘‘Vichis der cheapest ?’’ said the Jew. 

In this case however it is not a question of ‘‘Vich is der 
cheapest ?’’ but the question is, which is the best, for both Cam- 
den, Deleware and Camden, New Jersey, can well be proud of 
their celebrated canning establishments. 

American Sardines.—The Sea Coast Canning Co., East- 
port, Me., ishaving a run of fish and has been able to pack 


some goods. Shipments of !4-oil sardines are now in transit to 
apply in their Chicago contracts. 


They state, however, that they are not in a position to 
accept further orders, and will be well pleased if the run of fish 
lasts long enough to enable them to fill what contracts they now 
have on hand. 

Any orders sent them now, so I understand, must ‘‘stand 
in line,’’ subject to being packed after all present contracts are 
filled. 

The Weather has for the pas: week been abominably cold, 
wet and uncomfortable, and has been very unfavorable to toma- 
toes, though good to retard the ripening of corn, thereby pro- 
longing the pack. 

Canned Tomatoes.—There is apparent a disposition on 
the part of tomato packers throughout the West to hedge on 
their contracts, and it is evident that they do not expect to be 
able to furnish either full quantity or quality on their contracts. 

Canned Corn.—The gio packing of Illinois canned corn 
has arrived, and both standard and extra standard guods show 
excellent quality. The canneries are now packing Country 
Gentlemen corn. 


Capacity, 10,000,000 Cubic Feet, 


Delaware Avenue Stores, Nos. 1, 2, 3 
—Delaware Avenue, Water and 
Pine Streets. 


Pennsylvania Stores—Front, line and 
Water Streets. 


Pennsylvania Tobacco Stores, Bonded 
—Front, Water and Pine Streets. 


Sixteenth Street Stores— Sixteenth 
and Callowhill Streets. 


Moro Phillips Stores—Delaware Ave- 
nue, Swanson and_ Fitzwater 
Streets. 


West India Stores, Bonded—Delaware 
Avenue, north side of Catharine 
and Swanson Streets. 


Atlantic Stores, Bonded—Delaware 
Avenue, south side of Catharine 
and Swanson Streets. 


Port Richmond Stores— Richmond 
and Cambria Streets. 


Twenty-third Street Stores—Twenty- 
third and Race Streets. 


Twenty-third Street Hay and Straw 
Warehouse — Vine and Bansall 
Streets. 

Twenty-third Street Grain Elevator— 
Race and Bonsall Streets. 


Warehouses for storage ot Hazardous 
Merchandise. 


PENNSYLVANIA 
WAREHOUSING 


and Safe Deposit Co. 


Banking House and Main Office, 113 and 115 South Third Street 


Best Warehouses for 


In the Heart of the Jobbing District. 
Direct Railroad Track Connection. 
In close proximity to Steamship Piers. 


Storage 


PHILADELPHIA 


Canned Goods 


ADVANCES MADE 
NEGOTIABLE RECEIPTS ISSUED 


Labeling Distributing 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


. 
_ 
> 


12 THE TRADE 


The pack in all grades is going to be short. The Paxton 
Canning Co., of Paxton, Ill., has named an opening price of 
72%4c. f.0.b. cannery for their standatd corn, and I understand 
that heavy sales were made on the day of their announcement. 

Indiana packers are still selling a little standard No. 2 corn 
at 7oc. f.o.b. cannery. 

A shipment of new 1910 pack of Country Gentleman corn, 
packed by Grafton Johnson, of Greenwood, Ind., is now due 
at Chicago, and is said to be of fine quality. 

Canned Peas show no new or interesting features. Noth- 
ing below Soc. either {n quality or price is to be had. The finer 
graies of peas do not seem to be in much request. 

WRANGLER. 


Trade-Marks Sought to be Registered in Patent Office. 


The following trade-marks have been favorably acted upon by the 

U. S. Patent Office, and will be regiztered at the expiration of 30 days 

unless objection be made. Any person who believes he would be dameged 

by the registration of a mark is entitled by law to oppose it within said 
period. Information how to proceed will be furnished on application to 

Edw. S. Duvall, Jr., Patent and Trade-mark Lawyer, Loan and Trust 

Building, Washington, D. C., to shom all inquiries should be addressed. 

SERIAL No, 

41,286 Design for can-top, comprising cross lines similar to wire 

mesh, with heavy black spaces for background for lettering, and 

a black circular band in center of top. Owners, Lemarchand 

freres & cie, Treboul, France. Used on canned sardines and 

olive oil. 

46,544 Words: As You Like It. Owner, Diehm-Fansler Grocer Co., 
East St. Louis, Mo. Used on canned fruits, vegetables, pork and 
beans, oysters, salmon, sauer kraut and hominy. 

48,574 Letters: Mclki. Owner Albert Mackie Grocer Co. Used on 
flavoring extracts, corn and cane syrup, corn and cane syrup com- 
pound, mustard, nutmegs, spices, rice, wheat- flour, dried shrimps, 
and canned fruits, vegetables, fish, oysters, baked beans, sauer 
kraut and lye hominy. 

49.897 Word: Zanco. Owner, W. W. Whire & Co., Norfolk, Va. 
Used on fruit-flavored ciders. 


California Market. 


The Situation in the Pacific Coast States, as reviewed by 
our Special Correspondent for the past week. 


SAN Francisco, Sept. 24, 1910. 


Heavy Packing Season Over.—Canning operations in 
California are about over for the season, and but few plants are 
now busy. A few varieties of late peaches are now command- 
ing attention, as well as the tomato crop, but these are handled 
by but few canners. During the past week a heavy rain has 
fallen in the San Joaquin Valley and along the Coast, and this 
has resulted in some damage. Just what the extent of the dam- 
age will be remains to be seen, but it is not believed that it will 


be very extensive, as the heaviest rain occurred in the Valley 
where but few tomatoes are grown for canning purposes. How- 
ever, following the rain, cool weather has set in in the tomato 
growing districts, and ripening is being greatly retarded. 
Weather conditions are still unsettled, and the prospects are for 
a short tomato canning season. The rain has not injured the 
late peach crop, but packing was suspended for a few days asa 
result. 


Tomato Crop Short.—The toma’o situation is very strong 
here as a result of California crop conditions and the general 
shape of the market. The big carryover of last season, together 
with last season’s pack, has been moved, and spot stocks are 
very scarce here at the present time. Thesmall acreage devoted 
this year to tomatoes, the poor condition of the vines, and this 
late setback in the form of a rain and unfavorable weather, all 
point to a light pack and a stiffening of prices. Opening prices 
were withdrawn by packers some time ago, and none of them 


READ! 


of any Husker on the market, 
95% of the corn, and one man can feed it. 


a Husker to sce them in operation. 


Write for circular and further particulars, 


READ! 
MORRAL GREEN CORN MACHINE. 


The Morrai Green Corn Husking Machine has proved a great success, and has the greatest capacity 
It will operate at a speed of 8O to 90 ears per minute, and will husk 
It has an automatic butting device whereby the butt 
ends of the ears are removed at the proper place without the feeder adjusting the same. 
We have these machines in use in eight different factories, aud it will pay any one who is in the market for 
The Huskers are in use in the following factories: 


DICKINSON & CO, Eureka, IIl., (14 Huskers) 

DICKINSON & CO., Washington, IIl., (11 Huskers) 

MERRELL CANNING CO., Harlan, Iowa, (1 Husker) 

J. M. HAYNER & CO., South Lebanon, Ohio, (2 Huskers) 

SPRING VALLEY PACKING CO., Spring Valley, Ohio, (4 Huskers) 
C. E. SEARS & CO., Circleville, Ohio, (1 Husker) 

MORRAL CANNING CO., Morral, Ohio, (3 Huskers) 

COHOCTON CANNING CO., Cohocton, N. Y. (1 Husker) 


Address 


MORRAL BROS., Morral, Ohio. 


READ! 
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Straight Edge 


The 


ation, 


simple, and the 
another. 


shaft. 


“Bliss” No. 16K Automatic Round Can Header 


25 ADAMS STREET, 


Representatives for Chicago and vicinity: 


Tops and Bottoms. 


“Bliss”? No. 16K Automatic Round Can Header, 
(not mtermittent) heads one or both ends of can bodies, 
tops and bottoms with straight or flared edyves. 

It takes work from 4 to 65s inches in diameter by 3 to 8 inches in length, 
and operates at the rate of 60 to 100 cans per minute. All 
machine 
Fitted with a friction clutch it may be direct driven from a line 


Send for full details. 


Complete High Speed tor 
SANITARY 


E. W. BLISS COMPANY 


STILES-MORSE CO., 562 Washington Boulevard, Chicago, III. 


It Saves Solder 


continuous in oper- 
and haudles 


It saves vou solder. 


adjustments are 


is quickly changed over from one size can to 


AND PACKERS CANS 


CATALOGUE No. 14 


BROOKLYN, N. Y., U. S. A. 


Zastrow’s 
Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE Boxes are made square, so that when the square cars filled with 
oysters are run into them, they fill the Box as full as practical, thereby 
leaving very little unused space for the live steam to fill up. They are 
made of 3% inch plate steel, riveted together with 5¢ inch rivets, all seams 
and joints are fitted and caulked carefully, the frames are filled with pack- 
ing and fitted with two swinging doors, the tracks are securely fastened to 
the heavy angles forming the corners of the Box. Every Box is furnished 
with steam pipes fitted to Box, safety-valve, steem gauge and all valves 
necessary. They are generally made 25 feet long, 30 inches wide by 31 inches 
high inside, to hold three 8 ft. cars easily, but are made to any desired length. 


GEO. W. ZASTROW, 


Mechanical Engineer, 


1404-1410 THAMES ST., BALTIMORE, MD. 


The PERFECT CAN STAMPER 
WILL STAMP 


120 Cans per minute. 


Each Mark Ferfect. 


Extra Power Necessary 


Hundreds in use. 
PRICE $25.00 EACH 


STEAM APPLIANCE Mreé. Co. 
BATAVIA, N. Y. 


WM. H. SMITH, A. K. ROBINS & CO., 
LEROY, N. Y. BALTIMORE, MD. 


General Agent Eastern Agents 
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are soliciting business, as the probabilities are that most of them 
have largely oversold. 


Prompt Shipments.—There is a general rush on at the 
present time to make deliveries of canned goods, and there is 
almost as much life to be noticed at the canneries as during the 
busy packing season. Jobbers have been calling for goods to 
be delivered at the earliest possible moment, and this is taken 
as an indication that stocks of last season’s goods were closely 
cleaned up and that the new pack is goivg directly into con- 
sumption. Re orders are coming in thick and fast, but many 
of these have to be rejected for stocks of many lites have been 
exhausted. However, the trade is alive to the situation and 
second choice is named in many instances, iudicating the desire 
to get goods. Strictly high-grade fruits are now difficult to 
obtain, the choicest having been already disposed of. Stocks 
of canned fruits in San Francisco are very light, and recently 
there was a call for a large quantity of peaches to go out imme- 
diately by the water route. This order could not be filled, as 
most of the reserve stock is still at the canneries in the country. 
However, this is now being rushed to tide water, and the out- 
ward movement of canned fruits during the present month and 
the coming one is expected to be very heavy. 

Hawaiian Pineapple.—Information is now being received 
by jobbers from the Hawaiian Islands in reference to the pine- 
apple pack there. The season this year has been a very long 
one, and canning operations will not be finished until the end of 
September. The increased length of the season has resulted in 
the fruit reaching a large size, and consequently there will be a 
shortage in the estimated output of No. 2 and an increase in the 
No. 2% size. It is now figured that only about a fifty percent. 
delivery of No. 2 standard can be made. The quality of the 
pack is declared to be very fine and much larger percentage of 
it has already been sold than has ever bcen the case before. 


Asparagus. —Now that the summer is over and fresh vege- 
tables are getting scarce, an increased amount of attention is 
being paid to canned asparagus, and packers have been shipping 
out larger quantities during the past two weeks than has been 
the case during the summer months. There will probably be 
no changes in the price of this canned vegetable at frst hands 
this season for packers realize that with an increased acreage 
coming into bearing during the: next two seasons, it will be 
necessary to cultivate as great a demand for it as possible, and 
this can be accomplished only through the medium of low prices. 
With many other lines of canned goods selling at higher rates 
than last season, this article should receive no small amount of 
attention. Most of the shipments of this article now beirg 
made are in connection with orders for California canned fruits 
and canned salmon. 

Salmon.—The canned salmon market continues to interest 
local wholesalers, and some of them are now in a position to 
commence the distribution of the new season’s pack. The 
Alaska Packers’ Association is making a 50 per cent. delivery 
on Alaska reds and an 85 percent. delivery on pinks. Ship- 
ments of reds are coming in at a rapid rate, but receipts of pink 


fish have been light, as yet. Six salmon vessels arrived here 
during one day, bringing a total of 198,820 cases, and others 
are arriving daily. The high price of cavned salmon is attraet- 
ing attention to the pack of salt salmcn, and where the price 
was $6 a barrel last year it is now $9, with prospects of advanc- 
ing to$1o soon. Late reports that have been received from 
western and southeastern Alaska indicate that the pack there 
will be larger than was anticipated. The late run of fish at 
Orca has been very heavy, and a full pack has been put up 
there. At Chignik the pack is heavier than was expected, and 
at some places packing operations are still being pursued. 

Coast News Items.—The bark W. B. Flint, of the Alaska 


SLAYSMAN AUTOMATIC DOUBLE CAN WIPER 


ITS A GREAT 
SOLDER SAVER 


NO CAN SHOP IS 


COMPLETE WITHOUT ONE 


WRITE FOR PRICES 


SLAYSMAN & CO., 


OFFICE ANDSALESROOM 


718 E. PRATT STREET 


MANUFACTURERS AUTOMATIC CANMAKING MACHINERY 
BALTIMORE 


FACTORIES 


125-127 E. FALLS AVE. 
11S. FRONT STREET 
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Fishermen's Packing Co., is coming to San Francisco to dis- 
charge her cargo, instead of at Astoria. 

The ship Standard has arrived at San Francisco with 29,798 
cases of salmon for the North Alaska Salmon Co. 

The canuery town of Kaasan on the east side of Prince of 
Wales Island, Southeasterti Alaska, was destroyed by fire re- 
cently, entailing a loss of about $160,000, most of which was in 
the cannery of the Kaasan Packing Co., owned by Gorman & 
Co., of Seattle, Wash. The ware house contained a large quan- 
tity of newly packed salmon, valued at $120,000. 

The California Fruit Canners’ Association expects to te 
able to make deliveries in full of canned blackberries with the 
exception of No. 8 pie. 

The proposition of establishing a co-operative cannery at 
Banning, Cal., is now being agitated. 

The Sebastopool Berry Growers’ Association bas just clostd 
a successful season, and reports that during the season 204 tcns 
of berries were sold to canners. 

The Hanford plant of the California Fruit Canners’ Asso- 
ciation has closed down for the season, after having turned out 
1,500,000 cans of fruit. 

The liner Wilhelmina, which arrived here this week from 
Honolulu, brought 14,831 cases of the new season’s pack of 
pineapple. 

William Fries, president of the California Fruit Canners’ 
Association. returned recently from an extensive European trip. 


BERKELEY. 


Don’t Be Odd. The wise business man keeps his eye on 
the other fellow. The ‘‘other fellow’’ in the canning business 
has ‘‘A Complete Course in Canning,’’ priced at only $5 00. 


Tne TRADE, Baltimore, Md. 


No.3 TOMATOES $1.00 


Our previous heading, intimating that standard No. 3 
tomatoes are due to reach goc., must be changed; the 
price this week is entirely too near that figure. We under- 
stand our previous ad. helped to ‘‘boost’’ the price, and 
we hope it will continue to do; the goods are worth the 
money. 

We have no license to prophesy, but it is our privilege 
to look over the situation, and after doing so we have con- 
cluded that ‘‘The Jones’’ line of machinery is one of the 
greatest factors in increasing the demand for canned goods. 
Our machinery makes a perfect can at the minimum ccst, 
and in the quickest ard neatest way. Ask for our latest 
literature, and learn how we are helping to enlarge the 


sale of all canned foods. ‘‘Let’s get together.”’ 


THE JONES MACHINE CO., 


Office: 211 N. CALVERT STREET 
Factory: 227 N. HOLLIDAY STREET 


BALTIMORE, MD. 


JONES & LAUGHLIN 


TIN PLATES 


The new mills of the 


Aliquippa Department 
are turning out the 


highest grade of 


Goke Plate For Canners’ Requirements 


THREE LEADING BRANDS: 


J. & L. COKE 
J. & L. ALIQUIPPA COKE 
J. & L. KING COKE 


Send for tin plate ratio book 


and prices 


SALES OFFICES: 


ATLANTA, Fourth Nat. Bank Bldg. 

BUFFALO, White Bldg 

CLEVELAND, Rockefeller Bldg. 

DETROIT, 810 Penobscot Bldg. NEW YORK, 220 Broadway 

PHILADELPHIA, Arcade Bldg. ST. LOUIS, Chemical Bldg. 
SAN FRANCISCO, Crocker Bldg. 


BOSTON, 131 State Street 
CINCINNATI, Union Trust Bldg. 
CHICAGO, Lake and Canal Streets 


© 


JONES & LAUGHLIN 
STEEL COMPANY 


AMERICAN IRON & STEEL WORKS 
PITTSBURGH 
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Exhibit of Minnesota Canners’ Association at the State 
Fair at St. Paul. 


As usual, the Minnesota Canners’ Association arranged for 
an exhibit of Minnesota canned goods at the Minnesota State 
Fair, held at St. Paul, September 5 to 12, 1910. This fair is 
the largest in the United States, having over 318,000 paid admis- 
sions this year, and being situated between the two grea‘est 
cities of the Northwest, St. Paul and Minneapolis, and of easy 
access from either. 


The exhibit was located on the main floor of the Liberal 
Arts Building, immediately above the automobile exhibit and 
on the main thoroughfare to the grand stand and was passed by 
more than 150,000 people. The photograph accompanying this 
will show its general character. It happened to be a hard year 
for exhibition purposes in the State, because of the late season, 
a number of the factories not having begun the packing of corn 
in time for the fair. Nevertheless, a majority of the factories 


of the State were represented and the publicity was of great 
value to the industry in this section. 

The annual exhibit of the Association is held under the 
auspices of the State Dairy and Food Department, and receives 
every assis:ance from Commissioner Andrew French and Inspec- 
tor A. J. Anderson of that department. The purpose of the 
exhibit is not only to advertise Minnesota canned goods as such, 
but also to educate the public regarding the purity and whole- 
someness of canned vegetables and fruits, about which there 
seems such lamentable ignorance even among the intelligent. 
For instance, we find from our experience at the fair that very 
many of the public believe that preservatives are used in can- 
ning vegetables and fruits in tin cans, and that most of the pub- 
lic are ignorant of the methods employed in putting up these 
goods. Most of our missionary work is directed toward these 
two points. Bulletins issued by the Dairy and Food Depart- 
ment covering these points, and other literature, are distributed. 

Our most effective work, however, is done by personal 
instruction and illustration. Two able demonstrators, with 
three other persons, were employed for the entire week, and the 
various cauned goods on exhibit were opened, prepared for eat- 
ing, and sampled by the spectators, at the same time all ques- 
tions were answered and the method of canning principles in- 
volved in preserving by heat, care, cleanliness, and sanitary 
precautions employed were explained; and the strict supervision 
and inspection by the State pointed out. ‘To thousands of peo- 
ple all this was a revelation. 


Hammond Labelers 
Tackstick Dry Paste 
Can Cleaning Machines 
Capping Machine Steels 
Process Kettles 


A. K. ROBINS & CO. 
BALTIMORE, MD. 


Can furnish you 
with any color-- 


JOHN G. MAIERS’ SONS 


WE HAVE BEEN MANUFACTURING LACQUERS FOR CANNERS’ USE FOR ABOUT THIRTY YEARS 


DEEP ORANGE DEEP BLUE GOLDEN COPPER ETC. 
IF YOU HAVE SOME VERY RUSTY 


MAIER’S SILVER LACQUER 


CANS’ USE 


Baltimore, Md. 


SEEDS FOR CANNERS AND PACKERS 


THE NAME THAT STANDS FOR QUALITY 
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THE 
REMOVED 


CONTINUOUS 
WHIRL POOL 


ACTION 


WASHER "FO BY HUNTLEY MEG 


A positive non-choking spiral cylinder that washes — 
VER CREEK. 


rapidly and thoroughly, delivering 


enormous capacity and eo 


unequalled work. 


MONITOR SPINACH WASHER 


Is the simplest constructed washer in use. 
No complicated mechanicism whatever. 
Operates under full control-always. 
Will successfully handle the dirtiest spinach. 
Requires small power—Has large capacity. 
Sent out under 10 day trial guarantee. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


What Some Users Say: THE CAN 


STANDS STILL 


“We run for weeks and did not lose a can.” 

“No need for poor cans unless you want them.”’ 

“We have the seamer running fine, have not lost a can in two 
weeks.” 

“We run hundreds of cases and not a can lost.”’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being 
filled. 

The operator places the filled can, with the cover in position, 
on the conveyor on the left as shown. ‘Lhe can is taken under a 
header, where the cover is pressed into position and fastened there; 
it is then taken into a dial which moves it around into the seaming 
head, where the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Gans 


Patented and 
Patents Pending 


A Great Success. Why Not Use Them? 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 


JFACTUE 
by us. MANUFACTURED BY 


We are the sole owners of this patent. L. 8 J. A. STEWARD 


All persons are warned against infringing this patent by mak- 
ing or using sanitary cans with lock and lap side seam. Rutland, Vt. - U.S. A. 


“STEWARD” DOUBLE SEAMER, No. 6 
With Automatic Feed For Round Gans 
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“A REVOLUTION IN T 


KITCHEN” 


Address by MR. HUGH S. OREM, President The Booth Packing Co., Baltimore 


MADISON SQUARE GARDEN, NEW YORK 


BEFORE THE ASSOCIATED 


WEDNESDAY EVENING, 


It was after my acceptance of the invitation to deliver an ad- 
dress at this Convention, that I realized the gravity of that to which 
I had been committed. 

Your accomplished seerctary then informed me that my remarks 
would be listened to by an audience composed almost wholly of 
women. That their interest could be awakened only by practical, or 
expert views of experienced men, and that they expected these views 
to be of sufficient importance to be remembered. A brave man 


would shrink from such a task as this. Though somewhat ac- 


customed to speaking to compi 


in this presence. he has never before 


s of men, your speaker is modest 

had the pleasure or the oppor- 
tunity of addressing an audience of women. ‘The surroundings are 
delightful, and a due consideration of the honor of talking with you 
is most fully appreciated and acknowledged. 


Once, more than twenty vears ago, he made an appeal to a lovely 


woman so earnestly and ardently, so candidly and fearlessly, and 


yet withal so full of hope, that his arguments and affirmations must 


wave been convincing, though they were Hstenec Oo in respectt 

] 1] hey red t res] ful 
maiden-like silence, for he and she have lived happily ever after. If 
then in some such degree | can present that which is written with 


but a part of the earnesiness employed upon that memorable occa- 
sion, though not hopeful of the same results, | shall be as well 


pleased, as well satistied 


PROBLEMS AND PRIDE OF WOMEN. 

It is proposed to discuss, in a plain, blunt way, several truths 
with which we all are more or le=s acquainted. Truths that have been 
listened to on other occasions, and delivered in a far more attractive 
and convincing manner than they can now be presented. But with 
the hope, that though they are discussed from a different viewpoint, 
information of some value may be given in return for an indulgent 
attention. 


I come from a state noted for its fried chicken, hospitality and 
corn pone. From a city where the old negro mammy and her red 
bandanna, though now almost extinct, has left behind her a legacy 


1 


of recipes of priceless value. And though the cooking of the famous 
luck and the diamond back terrapin now furnish occu- 


canvas back « 
pation for other hands, let me say, in this public place, to the honor 
of the Maryland housewife, that no greater compliment can be paid 
the stranger within her gates than when these heavenly morsels are 
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served at her table, they are prepared and cooked by her own hands, 
she deeming it a sacrilege to entrust them to a chef or other hired 
servant. 

The question of food, how obtained, by whom and under what 
conditions preparegl, though vexatious and perplexing, is neveriheless 
an all-absorbing topic in the household. The’ physical and mental 
training of children, and the lessons to be taueht in good manners and 
morality take largely of the time of the housewife, beside many other 
duties constantly under her care and which as constantly keep her 
mind employed. Yet she is ever intent upon exercising due care in the 
selection and preparation of the food coming to her table. All ques- 
tions of a domestic mature necessarily come under her observaiion, 
and at her hands they receive the best solution. 

Your speaker makes no pretensions to a knowledge of culinary 
art. Ile may be bold enough to say that he knows what good food 
and cooking is, and that it costs far more to keon the cook than it 
does to keep the cooking. | pray you, therefore, do not look upen 
me as a critic, or as a judge, in any preposition that might be laid 
down as a pre-requisite to good cooking or to good housekeeping. 
1am mindful of the thousand and one difficulties and obstacles that 
are daily surmounted and overcome in the household. Hence my 


desire is to be charitable, not malevolent. 


AIDS TO HOUSEKEEPING. 

The very many excellent articles which are written for our mag- 
azines, designed to make housekeeping casy, as well as the hundreds 
of printed menus, to lessen the burdens of the housewife, ought to, 
in a large degree, accomplish the purpose for which they are written, 
and I believe they do. But no matter how religious the directions 
are followed, frequently something goes awry which causes the 
wringing of hands and very often a gush of tears. The much abused 
joke of the newly made bride and her newly made biscuits, is yet a 
theme to conjure with. Why is it when instructions are given and 
they are implicitly followed how to make good bread. good soup, how 
to prepare vegetables and salads, or the many dainty ways in which 
iruit may be served, you fail to reach the height ot the writer's dle 
scription, and discover your own anticipations are thwarted? Ilave 
you ever considered the fact that there may be somethin’ amiss with 
the fruit or vegetable, rather than that either vou or the writer, or 
both, may be wrong? 


NATURE AN!) HER LAWS. 


If we would take the time to investigate we would learn not to 
expect to receive our supphes of food with a strict and ligid uniform 
ity in size, color, flavor, or general appearance compared with other 
years. We would learn not to expect this season's supplics to be so 
perfect that they could be measured with any instrument of precision 
to determine their consistency or regularity with that grown in pre- 
vious seasons. It is only natural to expeet this variation, for in the 
whole realm of nature with her whimsical and capricious temper, 
there cannot be found a single duplicate or replica. The intensity of 
her storms, the beauty of her sunsets, the delicate formation of every 
leaf and flower, and blade of grass, the tasseled corn, her fields of 
golden grain, orchards redolent of glowing f.uit, vary and differ in 
grandeur, form and substance. Who can fathom her supreme and 
inexorable laws? Do we not know that it is beyond our power to 
discern why from one orchard there is an abundance of luscious, full- 
grown fruit, and from another it is stinted and dwarfed? ‘That to 
day’s supplies from the fields are rated perfect, tomorrow good, yes- 
terday but fair? Who then can from .the bosom of this. fair Goddess 
wrest the secrets therein locked over which she keeps such Argus- 
eyed guard, 


CHANGEABLE CONDITIONS. 


Though the verdict of the soil is final and from it there is no ap- 
peal, though the wind and the san and the ram make a triumvirate 
that cannot be appeased, experience and ingenuity have taught us 
many valuable and salient lessons. 


[SPECIAL ARTICLE CONTINUED ON PAGE 21 | 
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DON’T CAN 


WITH YOUR 


EYES SHUT 


Western Agents: SPRAGUE CANNING MACHINERY CO, 
CHICAGO, ILL. 


5 WABASH AVENUE, 


Use the Ryder Can-Marker and have 


every Can bear its identifying mark 
Let us Mail you a list of its users and some of their Testimonials 
§. M. RYDER & SON, Niagara Falls, N. Y, 


AGENT FOR BALTIMORE DISTRICT: 
S. O. RANDALL, Marine Bank Bidg., BALTIMORE, MD. 


LEWIS STRING BEAN CUTTER. 


. 


The above illustration represents our improved String Bean Cutter. Weare using 
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Improvements consist of heavier frame, bevel gears and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing sticks, stones, nails 
or any foreign substance to pass under the knives without breaking any of the parts. 

Beans are scattered into vibrating hopper, fed automatically into pockets of drum 
carried to the knives, cut and dumped on to the vibrating screen, taking out the short 
pieces that may come from cutting close to the end of bean. Capacity about 20,000 two 


pound cans in ten hours 
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EDITORIAL JOTTINGS. 


What’s the use of talking! Mr. Orem has done enough of 
that in this issue—but it’s good, every word of it. So push it 
along by having your local paper publish as much of it as 
possible. 


If the joke writers are correct in their assumption, the chief 
science of domesticity—from Mr. Henpecked’s point of view—is 
talk. And when one is in Rome he must do as Rome does. 


But canned goods is a big subject—it is an all important 
subject in relation to the home and the maintainance of health 
through the proper diversity of cur foods. It is a subject that 
all mankind is interested in, and eager to know of. Anarticle, 
such as Mr. Orem’s address, before the Associated Clubs of 
Domestic Science, will be eagerly read by women everywhere. 
So do not hesitate to bring this interesting address, published 
in full here in this issue, before your local paper. Make much 
of it, so that your local editor will be properly impressed with 
the importance of it. 


It is but right and proper that from Baltimore, the home of 
the great canning industry, should come its champion; but 
nevertheless, the industry owes a debt of thanks to Mr. Orem, 
for the masterly way in which he handled his subject, and for 
the great benefit he has done the industry at large, by this 
address. For this should be the means of adding a va:t number 
of consumers to the already long list. It is a great step towards 


an advancement in the consumption of canned goods; and its 
usefulness will be still further extended by every paper in which 
it is reprinted. 


dition as true. 


For a year of disappointments in canners’ crops, 1910 will 
stand out as prominent among the worst of them. From the 
opening of the packing season on pineapples to the closing of 
the staple crops, corn and tomates, all have proven disappinting 
in yields. In almost every instance the outlook for crop yields, 
at the beginning of the canning season, was bright for good 
yields and fine qualities. Small fruits bid fair to be a good crop 
and the pack a good average one; but when the pack was fin- 
ished and the cases counted it was found to have been a very 
short one. Baltimore today owns what cases of canned small 
fruits have not gone into consumption. 


Peas came on and the prospects were all that could be 
desired. But hardly had the season gotten well under way than 
it became apparent the pack would be a short one and the finer 
qualities more scarce than for a number of years. 

Corn has experienced somewhat the sametreatment. Pack- 
ers who early in the season reported prospects of a fairly good 
yield of fine corn from their acreage now report anywhere from 
25 per cent. to 75 per cent. of a shortage in yield, and in most 
cases a considerable falling off in quality. 


Tomatoes have varied little, if any, from this same treat- 
ment. Sections where they expected a splendid yield of good 
fruit, are short on their supplies, the vines suddenly ceasing to 
yield after the first few pickings. Why, the packers do not 
understand ; but that it is a fact cannot be disputed. It is not 
rumor, for a visit to the heavy packing centers shows this con- 
There are, of course, spots or certain localities 
where the crop is all that could be desired; but these are the 
rare exceptions. The pack is practically made now—and it isa 
small one. 


Fortunately for the tomato canners, they did not sell heav- 
ily of futures—in fact we doubt if there ever was a year so light 
in future sales of tomatoes as this. So that they are in a posi- 


tion to benefit by the better market conditions that are bound to 
follow. 


This is doubly fortunate for them ; first, because it will yield 
them a little profit after several lean years, and secondly, 
because this profit comes just when it is most needed—to make 
the sanitary improvements in their factories that the laws are 
compelling. 

It would have been a bitter dose to have had to pull out the 
old arrangements and install new, sanitary equipments, as they 
must do before next season—if this year’s goods had netted them 
the loss that last year’s did, for instance. But with a little 
profit in their pockets these improvements will be gladly made. 

It is a fortunate turn of the wheel of fortune, and it cannot 
be said the packers are not entitled to it for they have waited 
patiently for this time. 


This improved market condition on all lines of canned goods 
should make a busy season for the supply men and guarantee a 
most interesting and profitable Convention at Milwaukee. 
There will be an amount of business placed this season that will 
be well worth while making special efforts for; and we expect 
to see these efiorts made. The canner must use his descretion 
in placing orders, for the best machine or supply is the cheap- 
est. So he should scan the offerings carefully; look into the 
matter thoroughly, and so buy that the machine installed 
will not only improve his sanitary arrangements, but facilitate 
the operation of his factory. Everything should: move along — 
steadily, without a hitch, once the canning season has com- 
menced, and the maching that will help in this way is the 
machine to buy. Now while the year’s trials and troubles are 
fresh in your mind is the time to determine where the improve-— 
ments are to be made. This determined the matter can be 


investigated during the winter and the order be ready by 
February. 


THE 
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[SpEcIAL ARTICLE CONTINURD FROM PaGE 18.] 


It has been discovered that peas grown in a dry climate near 
an alkali stream will absorb too much lime, that they are: not as ten- 
der, nor do they have as fine a flavor, as those which are grown in a 
moist climate where fresh or softer water abounds. 

Fruit grown in the mountains, though more susceptible to frost 
damage, than that grown upon low lands, is sweeter and of larger 
size and far more juicy. 

Dr. Oliver Wendell Holmes, was it not, who said, “God could 
have made a better berry than the strawberry, but He didn’t.” Have 
you not found time and again this fruit to be just as inviting to the 
eye as it ever had been, yet lacking in flavor, sour almost to bitter- 
ness when compared with that which you formerly had used? 

These conditions are natural; they cannot be overcome. Ina 
great measure they more frequently account for unsavory dishes, 
rather than a lack of care or of interest on the nart of the wife or 
the cook. 


CONTAMINATION OF STORE SUPPLIES. 

Again, the time between the picking of the fruit or vegetable and 
its arrival in your kitchen is a most important factor. You are com- 
pelled to buy your supplies in the markets or from the store or may- 
hap from a hawker or peddler, and the further away you are from its 
source, the older the supply. It is on sale, however, out in the open. 
It is exposed to the dirt and the dust of the street. It comes in con- 
tact with everything you wish it would not. It has been handled and 
rehandled quite cnough we all agree. And just here I cannot refrain 
from saying, that if amendments -were enacted to the Food Laws of 
the several States requiring that all articles of food offered for sale 
should be kept under cover or screened and thereby reduce contam- 
ination to a minimum, it would be a consummation devoutly to be 
wished. Fresh meats, fresh fruits and fresh vegetables are indispen- 
sible to good cooking. It is as impossible to prepare a tempting meéal 
from old, stale fruits and vegetables as it is to make a hair line with 
a blunt instrument. 


If it were not a fact that a more or less intimacy with or an obser- 


vation of the crops of fruits and vegetables during a period of 25 
years qualified one to speak with some degree of assurance as to their 
continually changing conditions—that at a time when we are most 
anxious to accomplish the best they are sure to be at their worst—it 


will not be held presumptious to have made allusion to this part of 
a subject, which every woman ought to know. And thus endeth your 
speaker's knowledge of domestic cooking. 


THE BACTERIOLOGIST’S LESSONS. 


To the bacteriologist we are indebted for all the knowledge we 
possess of sanitary science. By this discovery we have learned that 
micro-organisms, or bacteria, are a low form of plant life having all 
the characteristics of living matter. We have also learned that some 
of these organisms are harmless, that others are beneficial. But the 
housewife should view with alarm the whole school as being poison- 
ous and deadly, because she has no means of distinguishing the good 
from the bad. These organisms feed and multiply by the million 
upon the same kind of food to which we are all accustomed. Where 
filth abounds they breed the faster, and by their contamination of 
milk, game, fruits, vegetables and other edibles, cause almost every 
disease known to medical science. Years before the bacteriologist 
acquainted us with his investigations and findings there were house- 
holds kept in a stafe of order and cleanliness excelling even those of 
today which are said to comply in a great measure with all the light 
which has been diffused upon this important subject. But from these 
comparatively clean and orderly homes more diseases were spread in 
a few hours than the ablest physicians of the times could eradicate in 
a year. 

UNSANITARY ANCESTORS. 

Our ancestors should not be condemend for what we now know 
to have been most unsanitary habits. They did not know that it was 
from their kitchens that disease was spread, and it is very doubtful if 
one could have convinced them that it was a grievous error and not 
the exhibition of motherly love and kindness, to have allowed the boy 
or girl to taste of the dainties brought from the sick-room of which 
the patient had partaken the smallest portion. In this day, for such 
a violation of the code of health, we should expect to be beaten with 
many stripes. 

Profiting by the light of scientific research and bacteriological in- 
vestigation there is a reform being wrought in the kitchens through- 
out our country. There is occasion for sincere congratulation that in 
households where the germ theory is but only partially understood, 
the kitchen is coming to be the cleanest and most orderly room in the 
house. ‘Che information imparted by scientific men and women of the 
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danger to life from the ever present bacteria, is robbing the kitchen 
of the terrors with which it had been so long inhabited, and by de- 
grees it is working itself into a respectable, clean. sweet-smelling 
room, 

WHAT SANITARY SCIENCE IS NOT. 

There is a prolonged warfare being waged against the kitchen in 
which the family wash is regularly done. The people are being ad- 
vised that the kitchen is not the place to comb the hair, or to perform 
the morning and evening ablutions. ‘The mother is being taught that 
it is not the place for her to change the dress and to exercise the care 
necessary to the comfort and health of infants, or to do any of the 
other things in this room which should be performed out of doors, or 
at least, in some other room of the house. 

Probably in the household where but slack attention is given to 
sanitation, the food consumed therein, though of the coarsest, plain- 
est kind, is as sweet to the palates of those who partake as the am- 
brosia the doves carried to Zeus on Mount Olympus. But it is from 
the carelessness in such homes that the cleaner ones are infected and 
disease transmitted. Is it not then within the range of possibility 
that ere long the authorities of city and state will take up and finish 
the work you have so valiantly begun? 


SIGNS OF GOOD HOUSEKEEPING. 

‘the housewife is fast learning how to prevent the growth of these 
organisms, and in consequence she regards the fly and other insects 
as her common enemies, knowing they carry upon their feet and de 
posit in her house every diseased microbe and germ gathered from 
putrid and foul matter of every description. 

There are degrees in housekeeping as there are degrees in other 
professions, though the diplomas are not always awarded to those 
most worthy. We have no quarrel with the good housekeeper, because 
she manages her houschold affairs from the pleasure she receives 
from a work well performed. Her kitchen demonstrates at a glance 
the application of that which she has learned will produce the best, 
cleanest, safest, most orderly and economical results. A thermometer 
will be found upon her cooking range, and filters upon the faucets. 
The cooking utensils will be thoroughly sterilized and the dish cloths 
germ proot. Every window and door will be securely screened 
against the pestiferous fly. Grease and grime will not be found upon 
the walls or ceilings. Carpets will be an abomination, dust a profan 
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ation. She will be the genius of the place, and around her the house- 
hold will revolve. Labor saving devices will be employed, and serv- 
ants will be required but never under whatever pretense will she leave 
this place of high repute to a heedless, unkempt, unwashed cook that 
she might escape for a time the responsibilities that rest upon-her. It 
would be rash to characterize this statement as a model of excellence 
that cannot be reached. It is only too truthful and real. Any woman 
ought to be ashamed if she required less, provided of course, she has 
any pride in her home. 


PROGRESS OF SANITARY SCIENCE. 


Don't you know that in the Isthmus of Panama where that stu 
pendous bit of civil engineering is now being pushed to a rapid con- 
clusion, the wonder and admiration of the world, that the zone of op- 
eration has been transformed from an Augean Stable to a condition 
of unexampled purity and cleanliness? That fever is abolished? That 
the food now served to officers and clerks, as well as that prepared 
in the homes of the mechanics and laboring men is as wholesome and 
as free from taint as that which is served in the best hotels in this 
city? That this betterment is due entirely.to the United States Gov- 
ernment officials, who pride themselves upon their knowledge of san- 


itation? 
SALUTARY LESSONS TAUGHT. 


And thus we are progressing. Many a horrible example of the 
death earrying fly has been revealed to eyes which knew not before 
their danger. Newspaper columns teem with warning against the 
filth and refuse allowed to gather at the kitchen door. City, State and 
national commissioners point out the peril lurking in drinking water, 
unsound fruit and general food kept too long in storage. ‘The seitle- 
ment worker with benign influence raises from the depths of despair 
the tired, dcspondent mother and teaches her the advantage and may- 
hap the luxury of non-contamination of food with foul hands and 
grimy clothing. These clubs of domestic scienec, sending its litera- 
ture into every home, acquainting those of every degree with the 
baneful effects arising from careless homes, has started a revolution 
in the kitchen, which ke an advancing wave, gathers force and mo- 
mentum by that which it is driven. Let us hope that every housewife 
will become an insurgent and refuse to submit to the customs and 
habits of the past, until sanitary science is as familiar in every home 
as is the sunshine which follows the storm. 
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PRESERVATION OF FOOD A SCIENCE. 

If we regard the food supply a great problem, surely the preser- 
vation of food is greater. In this particular business your speaker 
has long been engaged. Innate modesty prohibits him from discuss- 
ing this question as an expert, though practical experience warrants 
him in speaking with expert knowledge. Be kind enough then to re- 
member it is from a laudable desire to acquaint you with all the in- 
formation of which he is possessed pertaining to this subject, and not 
from any worldly-minded idea or clap-trap motive to advance the for- 
tune of a great and important industry, which needs no commenda- 
tion at his hands. It is but another phase of domestic science or do- 
mestic economy we are considering, and we'll discuss it to a conclu- 
sion without fear and without favor. 

Cooking is an art. From the aboriginal age to the present, the 
sume means have been employed to transform various products of 
the ammmal and vegetable kingdoms into nourishing food for man- 
kind’s use and benetit. The baste principle has but little altered or 
but little changed. Primitive man, by the rubbing of sticks, brought 
forth a fire into which he thrust the choicest portions of the chase and 
ate to glutony. Progress and invention displaced these barbarous 
methods until art, with her allurements, began to flatter the palate 
with sauces and condiments and by her deviations changed many a 
viand hitherto judged commonplace into appetizing, savory, creature 
comforts. 

Preservation of food is a science. To have discovered a means. by 
which food is prepared in one climate or in one place, that it may be 
consumed when desired in a different climate or in a different place, 
or to have brought into practical use a means by which we are per 
mitted to partake throughout the year of the products gathered in 
their own peculiar season, makes such an invention rank very near 
the top with those which have-startled the world, inercased the pleas- 
ure and added to the convenience of the human race. 


EARLIEST EFFORTS IN PRESERVATION. 


It may be of interest to know that in 1795 the government of 
lrance oftered a prize ot 12,000 franes for the most practical method 
of preserving food. This offer stipulated that the method with al! 
its secrets, if any, must be fully and plainly written out and become 
the property of the government if accepted. It has not been learned 
how many papers or plans were subinitted, nor is there any refer 
ence to the names of any other than but one contestant for the prize. 
But we know with awhat jealous care France guards among its thou- 
sands of records “.\ monograph upon the art of preserving animal 
and substances.” signed by Nicholos and bearing 
the date 1809, This paper is on public view in the office of the Minister 
of Finance, and close beside it the acknowledgment of Appert that 
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he had received the award so generously offered by the government 
under whose administration his experiments were made. ‘From that 
time to the present Appert has been regarded as the Father of a 
Science which has proven to be a boon to all mankind. ‘To perpetu- 
ate his memory «rance has erected a monument of enduring bronze. 


INVESTIGATIONS OF OTHER CHEMISTS. 


The discovery of Appert, as he described it, was that food could 
be kept for an indetinite period if placed in vessels from which the 
air is excluded. Ilis process was ss place the food in closely corked 
or stoppered bottles and expose it to the temperature of boiling water. 
But for the experiments made bv other chemists, which proved the 
theory of Appert to be only partly correct, the art of preserving was 
indeed a lost art, until about 1825, when a vatent was granted by the 
United States government to preserve food in hermetically sealed 
cans. Again the art was lost. or its history at least, until 1845, in 
which year the records show that oysters and one or two varieties of 
vegetables were preserved in hermetically sealed cans and shipped to 
Kneland, 


DISCOVERIES OF P 


Appert’s theory that certain elements or gzs¢s in the air cause 
decay and fermentation and that by the exclusion of the air, food sub- 
stances would remain indetinitely pure and sweet, was dispelled soon 
thereafter by other chemists. They proved if air which had been pre- 
viously heated was allowed to come in contact with the food no 
change resulted. This then was.an evidenee that something other 
than the gaseous elements of the air provoked fermentation and in 
consequence it set aside A\ppert’s theory which was founded solely 
upon that principle. These experiments to ascertain and locate the 
cause of putrefaction and fermentation enlisted the ablest thinkers of 
the century. Investigation never ceased, exveriment knew no end. 
Then with amazement and astonishment we behold the demonstra 
tions of Tyndall and Pasteur ard Sir Joseph Lister. 


THE SCIENCE ESTABLISHED. 


The germ was their discovery. which established that the agen- 
cies or causes which produce putrefaction changes or fermentation in 
our food are minute particles or organisms known as bacteria. That 
they are ever present in almest every substance and that by the ap 
plication of intense heat they are made sterile and their activity en 
tirely destroyed. Not alone have we been taught by the revelations 
of these eminent men how to preserve food, but modern surgery, and 
in no small degree the modern treatment of all diseases, have been 
completely changed from previous methods by the appheation of their 
wonderful discoveries. 

This historical resume of a beautiful study will suffice for present 
purposes. The ! 
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economics following closely in the wake are plainly 
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seen and apply closely to the subject under discussion. ‘The house- 
keeper’s domain has been invaded by the products of the cannery. She 
recognizes they are equal, if not superior to her best efforts in pre- 
paring the daily food. They have taught her to be thrifty and frugal. 
llow to manage without loss or waste, and have largely diminished 
her anxiety concerning the health of the household. 


THE CANNER’S OPPORTUNITY. 


It has already been said that fresh meats and fresh vegetables are 
indispensable to good cooking and conducive to good health. It has 
also been shown the difficulty the housewife encounters in her efforts 
to procure fruits and vegetables absolutely fresh. What is your rec- 
ollection of the vegetables served at the table of the farmer with 
whom who boarded this summer? Who were so fortunate to be living 
in the suburbs, cultivating a kitchen garden? Are you not ready to 
testify to the tenderness and high flavor, and how delicious a meal 
can be prepared from the vegetables which grew within sight of the 
dining room window as compared with those you must buy in the 
city stores? Could our housenold depend upon such as these, and 
could they lay by a store for future use, very like Othello, the can- 
ner’s occupation would be gone. This you are unable to do, and there- 
in lies the canner’s opportunity. He locates his plant in the midst of 
the best producing sections. He grows and harvests his own crops,, 
or he contracts with other growers and farmers for the entire supply 
of fruits and vegetables to be grown upon the acreage thus contracted. 
So, that before the dawn, while the city sleeps, his kitchen is filled 
with the yield of the soil wet with the morning dew. Peaches, peas, 
berries and beets, pears, corn and tomatoes, fresh to crispiness, and 
smelling of Mother earth, all and each are supplied in quantities suffi- 
cient for the day only, and the next day is but a repetition. When he 
buys in the public market and secures his requirements for the day, 
that which is left finds its way to the grocer and the city stalls. The 
first choice is his, there is no mistake about this. The quantity he 
requires gives him this first opportunity for selection. 


“CANNED GOODS” A MISNOMER. 


As frequent allusion will be made to Canned food, I desire now to 
record a strong objection to the common use of the term “Canned 
Goods” when Canned Food is meant. It is an inappropriate term, 
quite as much so as to refer to a woman as a “Female.” “Canned 
Goods” may mean paint, oil or sand or soap. Our conception of 
food should be higher than merchandise. Canned food is a better term, 
it elevates the thought, even though it may not affect the palate. 


INSIDE A HUGE KITCHEN. 


Suppose now, we cook this food which has accumulated. ‘To do 
so, We must first enter the kitchen. You will find you are quite wel- 
come. The canner whose plant is not open to visitors at all times, 
died a long time ago, or else he has gone into some other business. 
There is a standing invitation these days to visit and inspect as often 
as desired. As in the domestic kitchen, labor saving machines are 
employed in preparing the food for the kettle or the oven, so in a 
catner’s kitchen will be found the latest improved machinery to ex- 
pedite the work and as far as possible to handle the food automatic- 
ally, reducing to a minimum the touch of the hands of men or women. 
It will no doubt be of interest to know that this machinery is so well 
perfected that there are varities of food which from the time of its 
gathering to the hour it is served upon our tables, has never been 
touched by human hands. As we note the regularity of system in this 
great kitchen, we are attracted by the sputter and hiss of escaping 
steam, but it is a pleasant sound, for steam is the hand-maiden of 
sanitation, and the destroying demon of microbes of every kind. 


WHAT STERILIZATION IS. 


In the home kitchen the greatest heat that can be attained from 
the hotest fire is two hundred ‘and twelve degrees. This is the degree 
of boiling. While this heat is sufficient to kill bacteria it is not in- 
tense enough to kill or to completely sterilize the germ or spore. The 
objective point of the domestic cook is to allow the food to boil and 
simmer until it is declared done. It does not follow that this heat is 
even well sustained during the cooking process, and often as not, the 
food is only partly cooked, notwithstanding the fact it may be de- 
clared done. The object of the cook in the canning kitchen is quite 
different. He knows nothing except time and temperature. He 
cooks to keep—“lo keep” means an entire and complete steriliza- 
tion. When this point is reached, his food is also done. To accom- 
plish this condition, live steam is employed. Under pressure, heat is 
forced to 235 to 245 degrees according to the nature of the food, and 
without wavering a degree, with eyes upon steam gauge, a Fahrenheit 
thermometer and the clock, for the full space of thirty to ninety min- 
utes the cooking goes on. 


STERILIZATION THE SHEET ANCHOR. 


& omplete sterilization is the active principle for the preservation 


of food. By complete sterilization we mean the utter destruction of 
all bacteria, including the spore, or germ as well. This perfection 


cannot be obtained in our domestic kitchens though it is a simple per- 
formance going on regularly every hour of the day in the kitchens 
of the great canning industry throughout the United States. Com- 
plete serilization is the sheet anchor of the men engaged in ‘this en- 
terprise. It is their safest refuge, their strongest hope. Fortified by 
the investigations of illustrious savants. and conlirmed to the last de- 


gree by their own practical experiments, the safety of their products 


is so well assured that climate and season are annihilated, and the 
confines of space broken down. In the lonely herder’s hut in Austra- 
lia’s bush, or upon the desert sands washed by the swift-flowing Nile, 
or amid the great white silence of the frozen North, this valuable 
Science is disseminated through the ubiquitous tin can filled with 
wholesome, nutritious food, imparting health and strength to every 
partaker thereof, 


UNSTERILIZED FOOD DELETERIOUS. 


Remember that this food which has been placed in a can and 
completely sealed before cooking, requires such a fierce, continuous 
heat before it is fully sterilized. It must be apparent why the home- 
cooked food in an open vessel subjected to a much lower temperature, 
may with constant watching, be sufficient to kill the bacteria, though 
it is utterly insufficient to kill the germ or egg. Hence, the point of 
the comparison is obvious; that while there is no difference in the food 
to. be cooked at home and that to be cooked in the Canning kitchen 
so far as its contact from germs and bacteria are concerned, when it 
is eaten, we are positively assured that all the organisms are killed in 
the one service, and that in the other, the bacteria may be dormant or 
dead, but the germ is generally alive and kicking. If unsterilized 
germs are deleterious to health, it requires no argument to demon- 
strate the health giving properties of that food which is completely 
Iree ol dt. 


DOMESTIC COOKING NOT RELIABLE. 


Home cooking will continue as long as the world stands, That 
the existing deficiencies will be overcome, no one doubts. There are 
people who live to eat, and others who eat to live. In both cases there 
are those who know nothing whatever of the value of thoroughly 

cooked food, and others who care less of the danger lurking in food 
only partly cooked. This leads me to suggest in the most respectful 
manner to those who march under the banner of Domestic Science, 
that you advocate scientific cooking shall be taught in all our 
public schools, that the general health shall be conserved thereby, 
and thus the annual percentage of deaths, which can be traced imme- 
diately to underdone, unsterilized food which is daily served and con- 
sumed in the hundreds of thousands of homes throughout our country. 

No disparagement is meant to the excellent meals partaken of in 
our own homes, or in the homes of our friends. When we are dining 
out, we do not have the privilege of selecting the food, but we do 
select the friend and that adds much to our peace of mind and com- 
fort. 1 only draw the line at Wedding or Reception food, the chief 
offender at which is a conglomerate mass mis-called chicken salad. It 
is foolish to think that the food cooked at home cannot give the pleas- 
ure of that furnished from the canning kitchen, and it is as equally 
foolish to believe that this latter food is not the peer of any that is 
foolish to believe that thiis latter food is not the peer of any that is 
served from the best regulated home kitchen in existence. 


LIVING EXPENSES REDUCED. 


While we are waiting to learn the cause of the high cost of living, 
the housekeeper would do well if she had her loss and gain account 
audited. Waste and loss are items in manufacturing demanding the 

closest scrutiny at all times. It is equally incumbent upon the mana- 

ger of the household that she reduce loss and waste to .a minimum. 
The spinning wheel gave place to Arkwright, and the fabrics now 
coming from the mills are not only far superior to those woven in 
the old days, but they are to be had at a much less expenditure of 
time and money. And so with many other inventions which enter- 
prise has made commonplace. Discovery precedes, enterprise follows 
invention. : 

In the preservation of food, the discovery being established, there 
quickly followed inveniions to hull peas, to take out the strings from 
beans, to extract the cores from applies, to macerate the pumpkin or 
squash, to remove the husk and the kernels of corn from the ear, and 
many other devices, designed to lessen the cost of production, Then 
came enterprise, backed by abundant capital, gathering in the yield 
from orchard and field, banishing all seasons by delivering upon your 
pantry shelves throughout the year, a quantity of peas for a less price 
than you are compelled to pay for the pods you throw away. A por- 
tion of corn at a less figure than you pay for the husks you must dis- 
card. A share of spinach, at a cost for the leaves, lower than you are 
charged for the roots or stalk you cannot eat. And thus this dis- 
covery-invention-enterprise enters the open doors of the rich and poor 
alike, as an aid to the home by saving time, labor, and reducing the 
cost of living expenses. In a great measure it solves the problem of 
the high cost of living. Its various sized packages have been designed 
to mect the requirements of various sized families. In this respect, 
the loss and waste arising from unconsumed food which in conse- 
quence spoils and is unfit for use, is noticeably reduced. These items 
of thrift and frugality fan the flame of the revolution in the kitchen 
now going on. 


SCIENCE VS. PREJUDICE. 


But T have a prejudice against food cooked in a can, some one 
says. Well, can you call to mind anything upon which all people have 
alw: ays agreed? Don't you remember the prejudice against Gutten- 
burg, the inventor of the art of printing. He was charged as being in 
league with the devil. It it not so many miles cast of this hall where 
they used to burn women at the stake, they called them witches—an 
absurd prejudice. Not very long ago, in the South among the ne- 
groes, the mention of the word “hospital” struck them dumb with ter- 
ror—an imaginative prejudice. Prejudice exists among those who re- 
fuse to be convinced—with the ignorant—and with the uninformed. 
What then is this prejudice against Canned food? Some people who 
evidently know not that with complete sterilization, all other efforts 
to preserve food are worthless, determined that a chemical or some 
kind of preservative is used, otherwise it could not be kept as good 
and sweet for so long a time. Should such a statement be credited, 
coming from those who know not whereof they speak, we must at 
once discredit the investigations and research of seventy-live years. 
We must denounce the demonstrations of Koch and Tyndall, Pas- 
teur and Lister, as charlatanic and fraudulent. We must count as 
nought the knowledge and advice of our family physicians. We must 
demand the instant decapitation of that distinguished Departmental 
Chief at Washington whose waving of the red flag has accomplished 
so much for the “public good. From such calamities, Good Lord de- 
liver us. 


THE TRADE 


YOUR SERVICE! 


DAY AND NIGHT 


SEASON 


Use the WIRES and you will 


If you want anything in the line of Canning 
Machinery or Supplies you will serve 
your best interests by communicat- 
ing with us or our special 
agents before buying. 


Sprague Canning Machinery Company, 


Chicago, Illinois. 


Geo. E. Lockwood Co., Phila. H. R. Stickney, Portland, Me. 
S. F. Sherman, Utica, N. Y. Berger & Carter Co., San Francisco 
Geo.°G. Glass, Majestic Building, Milwaukee, Wis. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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the duration of time and seasons, who foretells when comets shall 
perform their stupendous revolutions, and when the moon shall hide 
her jace from the gaze of men? Why do we not distrust the navi- 
gator when he abstracts time from the sun, and measures distance 
by meridians? It is because the demonstration of these distinguished 
men have been tried and proven by the final analyses of others no 
less renowned. We thirst for such knowledge because we are intelli- 
gent being a yound to accept the evidences of thought and 
learning because they appeal to our sense and reason. Ii we attribute 
the achievements of Science to chicanery or sophism, or connect them 
with some occult power or Mephistophelian mystery, the revelations 
of the laboratory are utterly destroyed, and our faith in mankind lost 
forever. Food preservation by heat, is the application of systematic, 
scientific knowledge. No shallow prejudice can displace its estab 
lished worth. 


1 
} 
i 


we 


THE PHYSICIAN’S TESTIMONY. 


Now the housekeeper knows that cooked food will begin to spoil 
aud decay in a very few hours thereafter. Mxperience tells her the 
food cooked ina hermetically sealed can, is not susceptible to the 
ageneies which spoil that which is exposed. She realizes that to re- 
move only a portion of this food, allowing the balance to remain in 
the same vessel for future meals is an absurdity. She cannot expect 
it to be pure and sweet as the part already consumed. Gerims and bac- 
teria have no more regard for this food when exposed, than thai 
which she has cooked and exposed. Both will spoil speedily. 

lam naturally diffident in offering advice to an audience such as 
this. | remember it: was Portia who says in “The Merchant of 
Venice.” “Tl can easier teach twenty what were good to do, than to 
be one of the twenty to follow mine own teaching.” It is the first 
clause of the saying from which 1] shrink. Hence, with meekness and 
submission—if | were a housekeeper, | would have a supply of Canned 
Food upon the pantry shelves at all times. Jusi before luncheon or 
dinner, if faney led to both a vegetable and a fruit, | would remove 
the food from the can, pouring it into a clean, unbroken, uncracked 


dish, ¢overing it with 


a piece of cheese cloth, to keep off the flies or 
other insects. Let it remain a few minutes to receive the benefit of 
pure air. Pure air is good for both food and mortals. Fifteen min- 
utes before the lunch or dinner, if it be a vegetable, transfer it to a 


stew-pan, and allow it to get thoroughly through. Don't cook. it 

H 1. Wiia fruit, proceed in the same way, except if the 
weather be warm, put in the refrigerator a few minutes, that it may 
be chilled before serving. This, no doubt sounds like a cook-book 
recipe, but it has not been given with any such intent. But, rather 


that a firm positive statement may be made, and that is this: Any 
fter eating food cooked in a can, served as just described, should 
imagine iness therefrom, my suggestion is you had beter apply ai 
once to the Court for a committee “inquirendo de lunatico.” Its tind- 
ings would be convincing, for most Hkely physicians would be ap- 

would tind “hallucinations,” then de 
mo account of its complete sterilization, could never 
Wwois strongly supported by an eminent phys 


the llopkins who said mec on an occasion 


pointed to sit on the case 


clare such food 


any one. “Phis vic 


when the subject of food values was being considered, that should 
our cttvto be affected with av epidemic otf chelera or some other dread 
disease, he would immediately advise that no other food than that 
cooked in cans be consumed during the scourge, because the safety 
from infection is absolutely sure, and its value ifinie on account of 


Is compicte 


NEITHER FELONS NOR CRIMINALS. 


If we agree with that philosopher who complained he had used 


‘a If his years in telling people what not to do, we will 
also have to agree with some other philosopher who had used up all 


his vears in telling what we ought to do. low strange it is, that 
with all this teaching, we only learn one thing at a time. Ilowever, it 
is by the forcibly expressed views of some of our public men, that the 
general people are set to thinking. I must say again, if 1 were a 
housekeeper, Vd do my own thinking and make my own investiga 
tions. | would not accept every news article or magazine story as 
ecspel truth, so far as they related to my own little kingdom, withoui 


bringing reason to bear upon the subject. 1; would get on familiar 
terms with my judgment. It would tell me that all of our great en- 
terpriscs are not presided over by felons or criminals. That these 
enterprises are not operated in open defianee of the law. ‘That honor 
and good faith among: business men is neither forgotten, nor alto- 
gether lost. Then I would prove these conelusions. | would call 
upon my grocer and say: “Some one has printed a story that Canned 
Food from the manner of its preparation, is poisonous and ought not 
to be eaten. Now you must guaranice the food you sell me will not put 
the health of my family in jeopardy. or | stop dealing with you.” I 
would also keep i 


d 
he Food Commissioner of my state busy, if T be- 
lieved the cans of food purchased from the corner grocery contained 
all kinds of poison as alleged. | would demand of him to know, why, 
if it was poisonous, he let me through my ignorance of it, poison my 
family by serving it. It’s his business to know, and he would have to 
explain. | wouldia’t be ignorant, that’s all there is about it. 


AN APPEAL TO REASON. 

Now let's look the thing squarely in the face by laying down the 
proposition that Canned Food is not poisonous. If you believe it 
is, you must also believe it is made so from metive. ‘That with mal 
ice pretense it is so prepared to destroy the health and lives of those 

i It makes no difference what other motive you might 
assign, the deadly work of poisen would go on, though it be adimin- 
istered in error, through ignorance or by design. Don't you see 
that such a thought 1 t offends that God-given in- 
telltgence with which we are all endowed. | 


who eat it. 


ht is so preposterous, i 
lleat, sterilization, is too 
thoroughly and firmly fixed to admit a charge so utterly false and 
iNogical. It falls to the ground because it is net founded on com- 
mon sense, or good morals, nor endowed with reason. 


HONOR TO THE LONELY THINKERS. 


\s the legatees of a discovery which has robbed the hospital of 


its former ter by the saving ef thousands of lives, where for 


merly thousands were lost. That feeds and sustains the armies 
and navies of the world, while on the march, or when sailing to the 
uttermost ends of the earth. That ministers to the comfort of 


prince and pauper and peasant and Jord, Let us not be arrogant or 
boastful because of the application of this valuable science which has 
been entrusted to our bands. Nor musi we forget the lonely thinkers 
within the coniines of t] laboratory, separating themselves from 
the society of men that they might perfect a discovery and become 
vw human race, et ous think of them as buoyed 


al it on the pini 1s f hope or down with the burden of de 


benefactors tot] 


spair, out of which came the tina ry so patiently sought. lor 
such as these we willingly twine the kurrel wreath. And from = such 


who so churlish to withhold a meed of priat 


The ‘‘Eureka’’ Can Filler 
has no equal. 
Thoroughly efficient; great 
capacity. 


Every can well filled. 
Automatic in operation. 
Guarantecd satisfactory. 

Prompt delivery. 


The S. Howes Co. 


‘‘FEureka’’ Works, 
Silver Creek, - N. | 


IF YOU LACQUER YOUR GOODS 


WRITE FOR CIRCULAR AND SAMPLE LACQUERED CAN. 


THE HUGHLETT GAN LACQUERING MACHINE 


TRY THIS MACHINE FOR THE WORK. 


Lacquers the Can all over. 

Puts on a perfectly even coat of Lacquer. 

Saves Lacquer Material and Labor. 

Adds attractiveness to the Can and makes 
it Saleable. 

The Cost is about % cent per Case for 
Lacquer material. 

Capacity 2,0co or more Cases per day. 


IF YOU DO NOT LACQUER 


You have Rusty Goods offered for sale with 
your label on them. 


BROS.. 


BLAINE, WASH. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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and For Sale. 


This is a page that must be read every week to be appreciated. You are not likely to be interested every week, in what is offered here, but it is possible 
you will be a dozen times in the year. If you fail to see and accept your opportunity your time is lost, 
together with money. Prices and terms upon application. 


FOR SALE. 


Second-hand Knapp Labelers rebuilt to latest model with new lap | At this season of the year it is 
pasting device especially adapted to label dented cans. | 
These Machines have all the new improvements, and we guarantee _ 


them to work as well as new. 
We will allow the full amount paid towards new Knapp Labelers any | O fa T A N : 


time within one year from date of purchase. | 
These devices are new, and not contained in second-hand Knapp | 
Machines offered for sale outside of our house. We have no agents. 


THE FRED. H. KNAPP COMPANY, WESTMINSTER, MD. that y ies know exactly what you 
e , are doing and it is a great help 


Wanted. | to know that you are doing that 
: in the proper manner. To be 


One Copper Jacketed Kettle, 75 or 100 gallons capacity. eure of yourself secure a copy of 


State condition, tilting or stationary, bottom outlet, price, etc. 
Address, ‘‘JACKET KETTLE,”’ care The Trade. 


COMPLETE 
COURSE IN 
CANNING” 


Wanted. 


One Lye Peach Peeler; give capacity and make. Name low- 
est price and state condition. Address, 


“LYE PEELER,”’ care The Trade. 


Two Boilers for Sale. 


To a quick buyer. We offer two 50 horse power Basshor | Read it now and derive the ben- 
& Co. boilers, horizontal, return tubular. In good condition. 
| efits later in the shape of better 
‘‘BOILERS”’ care The Trade. | profits. . 


CANNING om FOR SALE CHEAP. | PRIGE $5.00 CASH WITH ORDER 


I desire to go out of the canning business, and for this rea- | 
son will sell my entire plant and the ground it is built on, or FOR SALE BY 
will sell the machinery and hold the factory and ground. There | 
is about one acre of ground and suitable building. If you are | 
interested will be glad to quote price on the whole, upon appli- | E j 1 E I RADE 
cation. Have the following lot of canning machinery, for which | 
I will take $800 for the entire lot, if prompt sale:— | 
Two 8o h. p. Upright Boilers, 4 ft. wide, ro ft. high. Guaran- | 
teed to be in first-class condition. | 
One 12-Horse Power Steam Engine. | 
Four Process Kettles, 3 ft. 4 in. in diameter. 
Three 40-Gallon Copper Jacketed Kettles, good as new. Bargains. 
One Cyclone Pulp Machine, good as new. 
Thirty Process Crates. 
Two Stevens Filling Machines, adjustable to any size. 


Baltimore 


Maryland 


Copper Jacket Kettle, 180 gals. 14 Steam Jacketed 
Other small canning factory requirements. 225 % 
‘Factory is located in the tomato growing section of New 
Jersey, on the P. R. R. It can be rented for $100 a year (to | “ 50 
party who buys the machinery), or bought for acorrespondingly 30 
low figure. Address, ‘‘JERSEY,’’ care THE TRADE. | Iron 4o 


Max Ams Double Seamer. 

Bucklin Tomato Filler, foot power. 
Upright Engine, 6 h. p. 

Electric Motor, 500 volts. 

Round Retorts. 4 Square Portland Retorts. ' 
Power Mixing and Chopping Machine. 

rices and terms given on application to, 


Box 2884, Boston, Mass. 


Big Profits in Canning 

where all California fruits and vegetables grow in great | 

abundance—growing season from March to November for toma- 

toes, beans, peas, peaches, etc. Ground floor opportunity to 

produce on your own land. Write Los MoLinos LANnpD Co., 
Los Molinos, Tehama County, Cal. 


COOPER JESSUP CHARLES W. ROBERTS 


JESSUP & ROBERTS FOR SALE. 


COMMISSION MERCHANTS AND BROKERS 
CANNED GOODS 


No. 3 S. FRONT STREET, PHILADELPHIA, PA. 


One No. 2 and one No. 3 Knapp Labeling Machines, with 
latest improved lap pasteing device. Used very little, practic- 
ally new. Low price, if ordered at once, to save storage. 

Address, E. C. SHRINER & CO., Baltimore, Md. 


; 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this column 
Free for securing either positions or hands. To all others the charge is 
$2.00 per inch, per insertion $5.00 monthly ; cash with order, Where the 
address is care of THE TRADE, stamps should be sent to be used in for- 
warding answers, as the P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date received, 
unless notified to the contrary at the end of one month. Advertisers 
should drop us a postal if the ad is wished continued. 


HELP WANTED. 


WanTED—Competent Man, to Sell Canning Machinery and Complete 
Canning Factories. Address O. PRESSPRICH & CO., 103 Park Ave. 
New York. 


HELP WaNTED.—Experienced man to take charge of moderate sized 
can plant. State references, employers for past five years, age; if married, 
and salary expected E. MYERS LYE CO., 3rd St. and Clark Ave., St. 
Louis, Mo. 


HELP WANTED:—First Class Condensed Milk Manvfacturer, thor- 
oughly conversant with panning, sterilizing and all branches of the busi- 
ness. Good salary will be paid to fully competent man, capable of hand- 
ling large factory manufacturing both sweetened and unsweetened milk. 


Address ‘‘CAPABLE,”’ care The Trade 


SITUATIONS WANTED. 


PosITION WAN CED—By an experienced cannery superintendent, with 
first-class fruit and vegetable canning concern who use the open-top Max 
Ams patent sanitary cans. Four years experience with these cans, and 
twenty years experience in the canning business. A thoroughly reliable 
aud con.netent man. Address “SANITARY,” care THE TRADE. 


PosITION WANTED.—By party with 23 years’ experience in canning 
fruits and vegetables, and a first-class machinist for the canning factory. 
Can build an entire plant or remodel an old one, and keep the machinery 
in the best condition. Will furnish Ai reference to those interested. 


Address, ‘‘I, N. F.’’? care THE TRADE. 


PosITIoON WANTED—By active, energetic Processor and Manager. 
Have managed factories successfully in the East, South, West and South- 
west; have handled all the latest and most improved machinery, equip- 
ment, metho.ls and sanitary systems. Good manager of Help; executive 
ability. References Address ‘“‘PRACTICAL,’’ 212 N. Gilmor Street, 
Baltimore, Md. 


There is more Profit in Specialties and Oddities than 
in Standard Packings 


If you agree with this and wish to consider any of 


the following, write for information. 


Turnips. 

Turnip Tops. 

Potato Salad. 

Ham and Cabbage. 

Pork and Cabbage. 

Tomato Soup Stock. 

Parsnips, for frying. 

Corned Beef and Cabbage. 

Onions—with and without Same. 

Lentils—with and without Sauce. 

Cauliflower—with and without Sauce. 

Asparagus, cut—with Cream Sauce. 

Tomato Extract for making clear Soups. 

Cubed White Potatoes for use in Chafing Dish 
Cooking. 

A Complete Boiled Dinner, comprising Corned Beef, 
(or Ham), Cabbage, Turnips, Carrots, Etc., with Potatoes. 


W. L. HINCHMAN, Ph. G. 


CHEMIST AND ANALYST 
EXPERT IN PACKING AND PRESERVING 


No. 1 W. Main Street, ° Haddonfield, N. J. 


IF YOU WANT TO KNOW 


the most up-to-date methods 
of how to grow better fruit 


and get better prices... . 


SUBSCRIBE TO 


“BETTER FRUIT” 


PosITION WANTED:—By expert vinegar maker. Spirit, cider and 
malt vinegar. Excellent reference. Address, ‘‘BATAVIA”’ care The 
Trade. 


PosITION WANTED.—By practical and up-to-date catsup cook, all 
gra les, with or without preservative, I also pack a full line of fruit, vege- 
tibles, pork and beans, kraut, sweet potatoes, fruit butters, preserves, etc. 
Good handler of Help; best of references. 


Address Box 346, Marshall, Texas. 


POSITION WANTED:—By a first-class Catsup Cook. Can also cook 
Bake Beans and some other things. 


Addiess **E,’’ No. 1 West Main St., Haddonfield, N. J. 


Position WANTED.—By a practical and experienced man having had 
25 years experience in the pickle and catsup business. Maker of Salad 
Dressing, Catsup, Chilli Sauce, Pickles, Sauer Kraut, Mangoes, Relishes, 
Olives, Table Sauce and anything in the pickle line. My firm is going out 
ot business and must seek anoth«r position; can give best of reference, 


having worked for some of the best houses in the country and can, also, 
hindle help. 


Address ROBERT HARTER, R. F. D. No. 1, Wheeling, W. Va. 


an illustrated monthly magazine, 
published in the interests of mod- 
ern fruit growing and marketing. 
The handsomest fruit growers paper 
published in the world and— 


BROT... 


PRICE = $1.00 Per Year 


BETTER FRUIT PUBLISHING COMPANY 


Hood River, Oregon 
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OF MACHINERY AND SUPPLIES USED IN CANNERIES AND A LIST OF 
RELIABLE HOUSES THAT SELL THEM. 


Air Pamps. 
Max Ams Machine Co., Mt. 
J. S. Hull Mfg. Co., Baltim 
sprague Can’g. Mchy, Co., ‘Chica 
American Compressor & Pump co, * Baltimore. 
Jones Machine Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 


Apple Fillers. 
see String Bean Fillers. 
Automatic Canmaking Machinery. 
see “Can Making Machinery.” 
Automobiles, 
sinclair-Seott Co., Baltimore. 
Books for Canners. 
. “A Complete Course in Canning’’ and others, 
The ‘Trade. 
Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 
Boxes and Box Shooks, 
Canten Box Co., Baltimore. 
Boxing Machines, 
Burt Machine Co., Baltimor 
red H. Knapp Co., Westminster, Md. 
Brokers. 
Baker & Morgan, Aberdeen, Md. 
J. D. Blakemore & Co., New Orleans, Lia. 
Jessup & Roberts, Philadelphia. 
Brushes, 
Laitner Brush Co., Detroit, Mich. 
Cans. 
American Can Go., New York, Baltimore, Chicago, 
San Francisco. 
Continental Oan Co., Syracuse, Chicago, Baltimore. 
Sanitary Can Co., Fair N. Y. 
Southern Can Co., Baltimo 
Wheeling Can Co., Wheeling, 
Virginia Can Co., Buchanan, Va. 
United States Can Co., Cincinnati, O. 


Can Making Machinery. ° 
(Crimpers, Testers, Seamers, ete.) 
Ayars Machine Co., Salem, N. J. 
bk. W. Bliss Co., Brookl n, N. Y. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
ae & Co., Baltimore. 
A. Steward, Rutland, Vt. 
Co., Baltimore. 
Canners’ Supplies. 
Ayars Machine Co., Sale x. i 
Geo. E. Lockwood Co., Phlade hia. 
Sinclair Scott Co., Baitimor 
Canning *sachinery ‘Co., Chicago. 
R. Stickney, Portiand. 
A. KX. Robins & Co., Baltimore, Md. 


Can Markers. 
S. M. Ryder & Son, Niagara Falls, N. Y. 
Perfect Can Stamper Co., LeKoy, N. Y. 
Steam Appliance Mfg. Co., Batavia, N. Y. 


Can Marking Ink. 
A. Macneal, Baltimore. 
Can Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners, 

Sprague Canning Machinery Co., Chieaga 
Capping Machines, Power and Hand. 

Ayars Machine Co., Salem, N. J. 

Max Ams Machine ’Co., Mt. Vernon, N. Y. 

L. & J. A. Steward, Rutland, Vt. 

Sprague Canning Machinery’ Co. Chicago. 

Kk. Renueburg & Sons, Baltimore. 

A. K. Robins & Co., Baltimore, Md. 
Capping Steels. 

Geo. Lockwood Co., 

Max Ams Machine Co., Mt. Vernon, N. Y. 

Renneburg & Sons, Baltimore. 

Sinclair Seott Co., Baltimore. 

Slaysman & Co., “Baltimore. 

Sprague Canning Machiuery Co., Chicago. 

& Co., Baltimore. 

i. Stickney, Portland. Maine, 

WwW. Zastrow, Baltimore. 

conse Machine Co., Baltimore. 

. K. Robins & Co., Baltimore. 


Machines, 

Ss. Howes Co., Silver Creek, N. Y. 

Sinelair Scott Co., Baltimore. 

Sprague Canning "Machinery Co., Chicago. 


Expert 
. L. Hinechman, Haddonfield, N. J. 
of Calcium. 
Sprague Canning Machinery Co., Chicago. 
Ciuteh Pulley etc - 
Sinclair Scott Co., Baltimore, 
C ated Cans, 
American Can v., 


New Vout, Chicago, Baltimore, 
San Francisco, Moutreal. 
Sontinental Can Cv. Syracuse, Chicago, Baltimore. 
Sanitary Can Co., Fairport, N. Y. 

Southern Can Baltimore. 


Condensed Milk Fillers, 
Ueury K Stickuey, Portland, Me. 


Continuous Line, 
Sprague Canning Machinery Co, Chicago. 


( nveying and Elevating Machinery. 
Sethlehem Foundry & Mach, Co. 
Bethlehem, Pa. 


Cc. S. Harris Co., Rome Y. 
Sprague Canning Co., Chicago. 


Coppers, Soldering. 
See Canners’ Supplies. 
Copper Jacketed Kettles. 
See “Kettles, Process.” 
Corn Cookers and Fillers 
Ayars Machine Co., Batem, N. J. 
Morral Bros., Morral, O. 
Sprague Canning Machinery Co., Chicago. 
Vohine & Co., Baltimore, Md. 
Corn Cutters. 
Morral Bros., Morral, O 
Sprague Canning "Machinery Co., Chicago, 


Corn Huskers. 
Huntley Manufacturing Co., Silver Creek, N. Y. 
rague Canning Mach. Co., Chicago. 
Bros., Morral, O. 
Corn Mixers. 
Sprague Canning Machinery Co., Chicago. 
Corn Silkers,. 
Sinclair Scott Co., Baltimore. 
Sprague Canning “Machinery Co., Chicago. 
Bros., Morral, O. 
Crane 
Burt “Machine Co., 
Sinclair Scott Co., Baltim 
Sprague Canning “Co., Chicago. 
Geo. Zastrow, Baltimore. 
A. & Co., Baltimore, Md. 
Crates, Iron Process, 
Morral Bros., Morral, O. 
k. Reuneburg «& Sons, Baltimor 
Sprague Canning Machinery Con Chicago. 
Geo. W. Zastrow, Baltimore. 
A. K. Robins & Co., Daltinces. 
Decorated Tin. 
Metallic Decorating Co., New York. 
Dies, Presses and Tools, 
Ayars Machine Co., Salem, N. J. 
Aws Machine Co., Mt. Vernon, N. Y. 
W. Bliss Co., Broo klyn, 
it. Mitche if Co. Baltimore. 
Slaysman & Baltimore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
Jones Machine Co., Baltimore. 
Lingines, Boilers, Fittings, ete. 
Kk. Renueburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 
Jones Machine Co., Baltimore. 
Factory Trucks. 
See ‘“‘Canuers’ Supplies.”’ 
Feed Water Heaters. 
Sleam Appliance Mtg, 
Filling Machines, 
Ayars Machine Co., Salem, N. J. 
Sinclair Scott Co., Baltimore 
Sprague Canning’ Machinery Co., 
Ss. Howes Co., Silver Creek, N. 
Huutley Mfg. Co., Silver Creek N. Y 
Heury R. St ckney, Portland, Me. 
A. K. Robius & Co., Baltimore, Md. 
Filters. 
Sieum Appliance Mfg. Co., Batavia, N. Y. 
Pots. 
W. Bliss Co., Brooklyn, 
Ayare Machine’ Co., Salem, N. 
J. 5S. Lull Mfg. Co., Baltimore. 
& Sons, Baltimore. 
ll. Rh. Stickney, Portland, Me. 
Cc. M. Kemp Mfg. Co., Baltimore. 
Gus and Gasoline Engines. 
Slaysman & Co., Baltimore. 
Jones Machine Co., Baltimore. 
Gasoline, 
Standard Oil Co., Nearest Tank Station. 
Gus 
Cc. M. Kemp Mfg. Co., Baltimore. 
A. K. Robins Baltimore, Md. 
Grates, Furnace, 
See Canners’ Supplies. 
Hoist and Carrying Machines. 
See “Couveying and Elevating Machinery." 
Insurance, 
Cauuers’ Exchange, Chicago. 
Jacket Kettles, Steam, 
See “Copper Jacketed Kettles.’’ 
Kerosene Oil Systems. 
J. 8. Hull Mfg Co., Baltimore. 
Process. 
Geo. Lockwood Co., Philadelphia. 
Sinclair Scott Co., Baltimore. 


Kraut Machinery. 
John E. Smith's Sons Co., Buffalo, N. Y. 


Labeling Machines. 
Burt Machine Co., Baltimore. 
Kuapp Co., Westminster, Md. 
Morral Bros., Morral, 
A. KK. & Co., "Baitimore. 


Lacquer, 
Burt Machine Co., Baltimore. 
John G. Maiers’ Sons, Baltimore. 
M. L. Barrett & Co., Chicago. 
Lacquering Machines, 
Burt Machine Co., Baltimore. 
Seely Brus., Blaine, Wash. 
Metals, Perforated. 
See ‘“‘Seives and Screens.”’ 
Mixers, Corn, Mincemeat, etc 
Sprague Machinery Chicago. 
Oyster Cars. 
Edwd. Renueburg & Son, Baltimore. 
Geo. W. Zastrow, Baltimore. 
Oyster Measurers, 
Reuneburg & Son, Baltimore. 
Gev. W. Zastrow, Baltimore. 
Oyster Steam Boxes. 
*Edwd. Renneburg & Son, Baltim 
Sprague Canning Machinery Co., “Chicago. 
Geo. W. Zastrow, Baltimore. 
ethlehem Foundr achine Co 
ninery th Bethlehem, Pa. 
Sprague Canning Machinery Co cago. 
ces. Harris Co., Rome, N. Y. 
Pails, Tubs, Bowls and Pans. 
See Canners’ Supplies. 
Paring Knives. 
See Canners’ Supplies. 
Paring Machines, Apple, etc. 
Scott Co., Baltimore. 


Co., Batavia, N. Y. 


Pas 
Baltimore. 
Westminster, Md. 
mt Attorney 

8. Duvall, “Ir, Washington, D. C. 
Pay Checks. 

See Canners’ Supplies. 
Pea Blanching Baskets, 

See Canners’ Sup) 


Pea Blanchers. 
lluntley Mfg. Co., Silver Creek. N. Y. ; 
Pen Cleaners. 
S. Llowes & Co., Silver Creek, 
lluutley Mfg. Co. Silver Creek, N 
Pea Fillers, 
Ayurs Machine Co., Salem, N. J. 
Sinclair Scott Co., "Baltimore. 
Sprague Canning "Machinery Co., Chicago. 
Peau Separators or Graders. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. ’Co., Silver Creek, N. Y. 
kdwd. Renueburg & Son, Baltimore. 
Sivelair Scott Co., Baltimore. 
Pineapple Machinery. 
i. J. Lewis, ee, N. 
The John K. Mitchell Co. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., ‘Baltimore. 
Geo. W. Zastrow, Baltimore. 
Presses, Dies, etc. 
See “Dies, Presses aud Tools." 


Power Transmission Machinery 
Jones & Laughlin Steel Pittsburg, Pa. 


Process Kettles, 

See Kettles, process. 

Pulp Machines, 
5S. Howes Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 

Pumps and Welldigging Machinery 
Jones Muchine Co., Baltimore. 

Retorts, 
dee hettles, process. 

Revoly ing Sereens, 

See “Seives and Screens.’’ 
Salt. 
Worcester Salt Co., New York City. 
Sanitary Cans. 
American Cun Co., New York-Baltimore-Chicago. 
Sauitury Can Co. bairport, N. Y¥ 
ludianapolis-Bridgetou. 
L. & J. A. Steward, Kutland, Vt. 
Sanitary Can Making Machinery. 
L. & J. A. Steward, Kutiand, 
Serap Tin, 
Amuidun & Co., Baltimore. 
Seeds, 
Leouard Seed Co., Chicago, Ll. 
Kverett Clark’ Seed Co., Milford, Coun. 
Sseves and Screens, 
Ss. Howes Co., Silver Creek, N. Y. 
lluutiey Mtg Silver Creek, N. Y. 
Sinclair Scott Co. -» Baltimore. 
Sprague Machiuery Co., Chicago. 

Sealders, Tomato, cic. 
Ayurs Machine Co., Sulem, N. J. 
Morral Bros., Morral, O. 
kdwd. Kenueburg &' Son, Laltimore. 
Sprague Cauning cCv., Chicago. 

Soldering Flux. 

Gev. Lockwood Philadelphia. 

Selder Applied Caps and 
Lb. W. Bliss Co., Brooklyn, N. Y 

Solder Hemmed Caps. 

Americuu Cun Co., New York, Chicago, Baltimore. 
Saub rauciscoe. 
Coutiuental Can Co., Syracuse, Chicago. 
Virginia Cau Co., Buchanan, Va. 
Suuthern Cun Co., Baltimore. 

Seldering Furnaces. 

ugue Cauning Muchiner 

liuntley Mtg. Co., Silver N. ¥. 

Steam Coils, 

See “‘Kettles, Process.’’ 

Stencils, 

See Cauners’ Supplies. 

Storage. 

Peuna. Warehousing & S. D. Co., Philadelphia. 

Albany Terminal W, H. Co., Albany, N. Y. 


om Bean Machinery. 
Howes Co., Silver Creek, N. 

Mfg. Co., Creek, 

lk. J. Lewis, Middleport, N. Y. 
Syruping Machines, 

See ‘Filling Machines.’’ 
‘Tanks, lron, 

See Kettles, process. 
Time Checks. 

See Canners’ Supplies. 
Tin Plate, 

Vope Tin Plate Co., Pittsburg, Pa. 

Joues & Laughliu Steel Co., “buisbure, Pa. 
Tin Plate Lithographing.. 

Metallic Decorating Co., New York. 
Tomato Filling Machines, 

See “Filling Machines.”’ 
Vo Buy or Sell Machinery, etc. 

A “bor Sale” ad in The ‘Trade, Baltimore. 
Topping and Wiping 

Ayalis Muchine Co., Salem, N. J. 

Sinclair Scott ‘Baltimore. 

Sprague Canning Machinery Co., Chicago. 

Joues Machine Co., Baltimore. 
Trucks, 

See (Canners’ Supplies.*') 
Warehousemen, 

Veuna. Warehousing & S. D. Co., Philaieipnoia. 
A.bany ‘lerminal W. H. Co,, Albany, N. Y. 


Washing Machines, Tomato. 

Huutley Mfg Co., Silver Creek, N. ¥. 
Water Softeners and Purifiers. 

S.eam Appliauce Mfg. Co., Batavia, N. Y. 
Wipers, Can. 

Sprague Cannin achinery Co. cage. 

Ayuars Machine Co., Salem, N. 

timore. 


Jvues Machine Co., * Baltim 
Wire Baskets. 
See Canners’ Supplies. 
Wire Canners. 
See Pea Separators _ Graders. 


TRADE. 


BOSS 


ANAPP LABELING MACHINES 
AND 
BOXING MACHINES 


For many years we have supplied packers with Labeling and Boxing Machines for labeling and 
boxing cans at the least possible cost for labor as hundreds of our customers can testify. 

We are now building more machines than ever, and are prepared to furnish hand or power Label- 
ers to suit the needs of all users at prices within the reach of any canner who has a going business. 
Let us know your output, and we will make you a proposition to do this work with an outfit that will 
please you in all respects. 


Knapp Labelers and Boxers are easy to operate, and do much neater work than hand labeling. 
They are worth their cost in rush times when it is necessary to label goods quickly. 

Why not write us for our catalogue, prices and terms, and get in touch with these labor saving 
propositions. Now is a good time. 


THE FRED. H. KNAPP CO., 


WESTMINSTER, MD. 


HANDY CAPPER 


GAPS ALL SIZES OF GANS, ROUND, SQUARE & OVAL 
HEATED BY GAS OR GASOLINE 
[ 5 E Just What You Been Waiting For 


FINE FOR PATCHING ODD LOTS 
ie “ri Just the Thing for the Small Canner 
: * | Boy or Girl Can do as Good Work as an 
6 { Experienced Capper 
7 | - Nothing to Get Out of Order 
y ) It — Change Steels or Size in a Few Minutes 


E. J. JUDGE 


304-5 MD. SAVINGS BANK BUILDING, 


BALTIMORE, MD. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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“BALTIMORE, NEW YORK AND GHIGAGO GANNED GOODS MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 


‘orCash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 
CANNED VEGETABLES | CANNED VEGETABLES—Continued. 
Baltimore NewYork Chicago Baltimore NewYork Chicago 
ASPARAGUS* SAUERKRAUTY-Fancy No. 3 75 
—-Calif, White Mammoth No, 2%......... $3 25 3 10 3 25 60 62% 
‘Green 2 So 2 65 2 75 SPINACH }{-Fancy 97% 97% 
“ ‘© White, Medium ‘ 2%......... ato 270 
“ “Green, “ 2 45 240 245 SU cCCOTAS'I{-Green Beans & Corn No, 2... fo 85 I 10 
White, Small 2 40 2 50 2 50 Dry Beans & GreenCorn 2....0 85 
BAKED BEANS{-No. 1, 37 = 2 25 
“ “ 70 : Seconds 72% 77% 
“ 67% 75 75 Standard 57 57% 69 
as vis Jo 85 77% Fancy 2 75 2 85 3 00 
BEANS}-String, Refugee Size 1 Whole No.2... 120 150 #1 50 Extra Standard 270 275 285 
“ “ “ 1 10 I 25 I 20 Standard 2 55 2 60 2 75 
“ “ “ go 110 No. 2 Stan lard Maryland .......... 60 62% 60 
“ “ “ 4 Cut 70 70 New Jersey.......... ...... 1 00 90 
Stand. White Wax “ 50 | APPLES—New York State No. go 
‘* Timas Extra Graded Green No. 2.............. 85 go I 15 Michigan 87% 
Soaked 65 57% 62% 215 2 20 2 65 
Red Kidney Improved 75 és Maine, ..... 
BEETSt-Fancy Small, Whole 1 10 I 10 1 55 APRICOTS—California Standards I 40 I 45 
Medium 95 102% 1 05 BLACK BERRIES§-Standard No. 75 
“Cut So 35 85 Standard to................ 500 425 475 
‘* 2 Shoepeg 7 ‘ 2......... Ss 97% 1 
Se 75 82% CHERRIESS$-No. 2 Seconds, Red...... 70 65 85 
Extra Standard ............ 8o 95 80 “ 3 73 1 00 
MINY{—Fancy Inside Enameled No, 3.. 70 Stand. in Water, Rel... 75 
M\XED VEGETA-) No. 2—12 “2 Be. Preserve 0-8 
OKRA AND No. 2 GOOSEBERRIES$-Standard No. 2...... B-82% go 
Pl MPKIN {Standard No. 55 65 60 PEACHES—Mich., Unpeeled 77% 
AS*-No. 1 Extra Sifted Early Junes.............. 72% 110 115 Peeled in Water” I 20 
© Barly Jaume 82% 8o 85 I 30 
‘© 2 Extra Standard Early Junes ........... go 85 I 05 2% Standard, Califopnia... 1 40 1 35 
) 2 Extra Fine Sifted.. I 50 No. 1 Extra Sliced Yellow, 95 97% 85 
I 60 I 60 z 7S 2 Standard White................. go 
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CANNED GOODS MARKETS—Continued, 


CANNED FRUITS—Continued. 


Baltimore 
PE \CHES}-No. 3 Selected, Yellow.................. I 65 

PE ARS—Mich. Pe eled Ww ater 

PEARS 2 seconds in 50 

PINEAPPL * ma aliced Katia No 2 1 50 

» Hawaii Sliced Extra"? 2%..... 2 30 

de Stand 2 1 45 

Stand 2 I 40 

Shredded Syrup to 5 50 

Crushed Water’? 10 ..... 4 75 

Eastern Pie Water So 

PLU MS—Michigan Water 
Syrup 

RASPBERRIE 5s—Black Mich. Water 

Red Cuthberts Water 

STR AWBERRIE S§-Extra Stan. Syrup No. 2...... 85 
Standard Water 4 50 

2xtra Preserved ” 2.1 20-1 50 

Extra Preserved 75-80 

CANNED FISH. 

Baltimore 

HERRING ROE*-Standard I 15 
LOB.;TER#*-Flats, % Ib............ 2 25 
OYSTERSS-Standard 5 oz. No. 75 

So: « I 30 

SHRIMP}-Wet or Dry No. I go 


(Baltimore Shrimp prices f.o b. Mississippi.) 


New York 


w 


(+) Baltimore quotations corrected each week by Thos. J. Meehan & Co., Brokers 


(+) 
(§) 
(*) 


“ I. G. Cranwell & Co., Brokers 
E. C. Shriner & Co., Brokers 


REGULAR AND SANITARY CANS. 


F. O. B. SHIPPING PoINT. 
‘ X. C. means Extra Coated tin plate! . 
AMERICAN CAN CO. 
Immediate delivery. Car load lots only. 
Coke. 


No. cans, 13% inch $8.75 $9.10 per M 


Solder Hemmed Caps, per thousand: 
2 7-16, $1.40. 


1% or 1% inch, 75c.; 2 1-16, $1.10; 
WHEELING CAN CO. 


Wheeling Can Company will quote prices on Cans on application 
at their Wheeling (West Virginia) office. 


CONTINENTAL CAN CO. 


The Continental Can Company requests that we withdraw their quo- 
tations on cans, and advise that they will be pleased to quote prices to all 
interested upon application at their various offices. 


The Southern Can Company has instructed us to withdraw their 
quotations on Cans, and state they will be pleased to give quctations upon 
application. Address, Baltimore, Md. 


The Virginia Can Company has withdrawn its quotations on 
cans, and advises that it will be pleased to quote prices on application to 
its office. Address, Buchanan, Va. 


The United States Can Company, Cincinnati, Ohio, will quote 
prices on Standard Packers’ Cans upon application, and quote as follows 
on Sanitary Cans. 


Plain Enamel 


SANITARY CAN CO. 


PLAIN ENAMELED 


DIFFERENTIAL FOR 
SPECIAL, PLATES, 


$10.75 $13.75 $ .40 

Terms: f.o. b. Fairport, N. Y., Indianapolis, Ind., Bridgeton, N. J. 

STANDARD SIZES OF CANS. 
DIAMETER. HEIGE* 

No. 2% in iw 

No. 13/16 in 476 in 
No. 10 (Galion)... 54% in 6% ir 

CANNERS’ METALS. 
PIG TIN. 
storotons 1 to4tons 
PIG LEAD. 
SOLDER 
Bx, gxIo 8x10 
Drop and 22 21 20 
Wire 22 20 
TIN PLATES. F. 0. B. MILL. 

I C., 14x20, 107 lbs, Bessemer 
I C,, 14x20, 100 lbs. Bessemer Steel...... 
I C., 14x20, 95 Ibs. Bessemer Steel......... 3.55 
IC, 14x20, o0 Ths, Bessemer Steel.......... 3 50 


Mills are sold up, spot plates bringing a premium 


CChicago 
| 70 
230 2°5 
| 
3 I 60 I 25 
82% 100 
I 40 
q 1 15 2 05 
3.00 1 20 
4 1 05 1 20 
200 
175 1 85 
1 80 
4 I 30 1 55 
115 145 
95 
95 
8 co 
75 110 
| 42, 525 SANITARY CANS. 
I 40 
| 75 90 
85 go 
New York Chicago 
4 
I 00 
af 2 25 2 40 
450 450 
90 75 
65 70 
: 147% 155 
147% 135 
95 
I 25 
1 80 
q I 00 
I 60 
92% 
2.0 
210 
1 27% 
1 27% 
{ 
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HULL MFG. CO. 


125-127 EAST FALLS AVENUE, 
BALTIMORE, MD. 


Manufacturers of 


PATENT GASOLINE BURNERS, 
FIRE POTS AND HEATERS 


Repairs Promptly Attended to. 


CANNING ITOFSE SUNDRIES 


Advertising introduces the goods and paves the 


way for the salesman. 


Advertising insures for the traveler a respectful 


hearing when he arrives. 


Advertising brings orders when the salesman is 


not on the ground. 


“Advertising makes the merchant respect the firm 


and the salesman. 


Advertising cements the friendship between the 


house and the merchant. 


Advertising tells the merchant what the salesman 


forgets to mention. — 


Advertising supports the salesman in his state- 


ments to the merchant. 


Anonymous. 


BETHLEHEM 


“ BEST HOIST EVER BUILT. 


Friction Clutches Throughout. 


Sure Limit Stops. Greatest Daily Capacily 
MOST DURABLE. 
No Hard Work for Operator. 


MANUFACTURED BY 


BETHLEHEM FOUNDRY AND MACHINE COMPANY 
SOUTH BETHLEHEM, PA. 


We are Specialists in Hoisting Machinery. 


——AT THE—— 


BA LTIMORE THEATRES 
WEEK OF OCTOBER 3, 1910 


FORD'S. 
OTIS SKINNER, 


In “YOUR HUMBLE SERVANT” 


MARYLAND. 
Matinee Daily. 
KEITH STAR ATTRACTIONS. 


AUDITOR UM. 
EDDIE FOY, In UP AND DOWN BROADWAY. 


HOLLIDAY STREET. 
Matinee Daily. 

“THE BOY FROM WALL STRE:x.T” 
GAYETY. 

Matinee Daily. ae 

“THE TROCADEROS” 


MONUMENTAL. 
Matinee Daily. 
“THE BOHEMIANS” 


| 
— 


OOOH He 


INSPECT © manufacture 

SUBJECT 

THERE IS ONLY ONE SALT AS GOOD AS WORCESTER SALT AND THAT IS 
Worcester Salt 


OOOOO: - ee eee 


WORCESTER SALT CO., - 168 Duane St., New York 


: 4 


STEVENSON & CO'S. LATEST IMPROVED LOCK SEAM BODY FORMING AND SOLDERING MACHINE. 


Pat. Nov. 19th, 1901. 
Pat. June 30th, 1905, 


The Capacity of the Lock Seam Machine is 50,000 bodies in ten hours, formed perfectly round, uniform in diameter, and free 
from breaks or ridges around the body. 


The perfect forming of the bodies by this machine prevents mashes by the heading machine, and insures a large saving of solder 
in floating on the tops and bottoms. . 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE TRADE. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 

OrFicE: ST. PAUL anp BALTIMORE STREETS. 
President, JOHN S. Grpss, JR. Vice-President, ALBERT T. MYER, 
Treasurer, LEANDER LANGRALL,. Secretary, W. F. ASSAU. 

Executive Commitiee: Gro. T. E.C. 4H. S. OREM 


Arbitration Committee: E, C. H. A. WAIDNER Wm. GRECHT 
B, HAMBURGER, C. J. SCHENKEL 


Rurus M. Gipss C.J. BRooxs J. A. SCHALL 
Louis GREBB W. E. ROBINSON 


Committee on Legislation: Go, T. F. A. TORSCH 
L. L. LoRD H. P. STRASBAUGH 


Hospitality Committee: T.J. MEEHAN E. H. MILLER 
Brokers Committee: F. A, ToRscH Wm. GRECHT Jas, H. BRADY 
Counsel: A. SOPER Chemist: CHas GLASER 


Patents and Trade Marks 
FOOD AND DRUGS ACT OPINIONS 
EDWARD S. DOVALL, Jr. 


Attorney-al-Law and Solicitor of Patents 
LOAN AND TRUST BUILDING, WASHINGTON, D, C. 


Committee on Commerce: 


CANTON BOX COMPANY, 
2501 to 2515 Boston St., 
BALTIMORE, MD. 


Packing Boxes. 


Made up or in Shooks, Cargo or Carload. 


J. D. Blakemore Sam W. Booksh, Jr 


J. D. BLAKEMORE & COMPANY, 


Canned Goods Brokers 


508 Poydras Street, New Orleans, La. 


C. W. BAKER W. E. MORGAN 


BAKER & MORGAN 


Canned Goods Brokers 
ABERDEEN, MARYLAND 


CORN AND TOMATOES A SPECIALTY 


TIN STRIPS AND CIRCLES 


BOUGHT 
AMMIDON CO. 


31 South Frederick St., 


Baitimore, Md. 


ESTABLISHED STANDARDS. 


All Goods to Comply With National Pure 


Food Laws. 
TOMATO Standards, as adopted by the Indiana Canners’ £350. 
Ohio 
ce ac ce Iowa 


Weights as here given are the minimum. Contents 
of can drained on %-inch wire mesh flat screen for 
two minutes. 98 per cent of shipment to comply with 
stipulations. 5 per cent of shipment considered fair 
average for testing. 

No. 3 Standard—Gross wt. 37 oz. and 19 oz. of average ripe 
tomatoes; not necessarily all red. 

No. 3 Extra Standard—Gross wt. 38 oz. and 20 oz. of well 

selected, ripe tomatoes. 
No. 3 Fancy—Gross wt. 38 oz. and 20 oz. of hand-packed, whole, 
ripe tomatoes. 

No. 2 Standard-—Gross wt. 23 oz. and 12 oz. average ripe toma- 
toes; not necessarily all red. 

No. 10 Standard—Gross wt. 118 oz. and 64 0z. average ripe 

tomatoes; not necessarily all red. 
*Tri-State has only the Standard, no Fancy or Extra. 


CORN Standards, as adopted by Ohio Canners’ 
Indiana ‘‘ 
Fancy—Cans to be well filled; minimum gross wt. 23 0z.; abso- 
lutely young and tender stock; natural color; medium, 
moist and practically free from silk, cob and husk. 
Standard—Cans well filled; minimum wt. 23 oz. gross; stock 
reasonably tender; free from hard particles; natural 
color. 
Indiana has only the Standard, no Fancy; and says ‘‘packed 
medium moist’’ instead of ‘‘free from hard particles.’’ 


PEA Standards, as adopted by Ohio Canners’ 
‘* Indiana ‘‘ 

Fancy— Well filled cans; peas covered with clear liquor; uniform 

size, good flavor and absolutely tender. 

Extra Standard—Well filled cans; peas covered with clear 
liquor; uniform size; good appearance; reason- 
ably tender. 

Standard—Cans fairly well filled; peas may be slightly hard; 
fair liquor, may be slightly cloudy, but not thick; 
size fairly uniform. 

Grading for size—Petis Pois or size No. 1...... 


Asso. 


Asso. 


Seive 18-64ths 


Extra sifted or ‘‘ No, 2...... 20-64ths 
Sifted or ‘* 22-64ths 
June or ** 24-64ths 
Marrowfat or ‘‘ No. 5...... ‘* 26-64ths 


KRAUT Standard, as adopted by National Kraut Packers’ Asso. 
‘* Indiana Canners’ Asso.* 

Ohio Canners’ 

No. 3 Standard—Minimum gross wt. of can 39 oz. and 24 oz. of 
well cured kraut; reasonably dry. %-inch 
wire mesh used for draining. 

*This Association says, 44-inch screen and ‘‘reasonably 
long cut.’’ 
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PUMPKIN Standard, as adopted by Indiana Canners’ Asso. 

No. 3 Standard—Minimum gross wt. 36 oz. and 31 oz. medium 
solid packed pumpkin; not over 1 inch from 
top of can. 

No. 3 Extra—Same as above, except ¥%-inch from top of can; - 

solid pack. 


LYE HOMINY Standards, as adopted by Indiana Canners’ Asso. 
No. 3 Standard—Minimum gross wt. 39 oz. and 18 oz. hominy 
after draining; can filled to one inch of top 
when drained. Prepared from medium sized 
white corn, and to contain not more than 
5 per cent of black tips. 

No. 3 Fancy—Minimum wt. after draining, 22 0z.; contents 
%-inch from top of can; 2 per cent black tips; pre- 

pared from selected white corn. 


CONDENSED MILK Standard—Law as passed by U.S. Govern- 

ment. Also the State of Illinois. 

Law provides that condensed and evaporated milk shall 

contain not less than 28 per cent of milk solids and 7.7 per cent 
of milk fat. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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Continental Can Co. 


BIRECTORS FACTORIES 
T. G. CRANWELL, Presr. CHICAG® 
A. W. NORTON, Vice-Presr. SYRACUSE 
F. P. ASSMANN, Stc 4 TREAS BALTIMORE 


d. C. TALIAFERRO. 
8. H. LARKIN. 


E. C. SHRINER, 
Sales Agent for Baitimore District. 


TO THE CANNING TRADE. 


We are very much indebted to youl}for the liberal volume of 
business now on our books for delivery during the season of 1910, 
and we want to assure you of our appreciation of your confidence and 
good will. We will continue to make only the best cans, made of 
the same high grade of raw materials, with the same degree of care 
and attention to all details of manufacture, shipments and general 
service, which we are proud to say has marked our relations with 
you in the past. 

Our Open-top Cans will be made at our factory at Canons- 
burg, Pa., in the Pittsburgh district, and it will be the very best 
Open-top or “Sanitary” Can produced. Ask the man who has used 
them. 

Our automatic screw-feed Closing Machine will have many 
minor though very useful improvements this year, and will give 
even better satisfaction than before. 


Awaiting your future commands, we remain, 
Yours very truly, 
CONTINENTAL CAN CO. 


Tuos. G. CRANWELL, 


President. 


‘ 
‘ 


